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AMERIC 








COMPANY 


Principal Sales Offices 








N E W Y OR K CHICAGO, ILL. 
Bowling Green Building Merchants’ Loan and Trust Building 


PRUETT ETN ANNAN TONAL COT TT 


BALTIMORE, MD. SAN FRANCISCO, CAL. 
Merchants’ Bank Building 214 Mission Street 









































Steady Prices for Cans Mean Steady Prices for Canned Goods 








Sales Office for the Territory Including New 
York, New Jersey and New England # #42 


AMERICAN 
Can Company 


Bowling Green Building. NEW YORK 
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Southern Division: Merchants’ Bank Building 
BALTIMORE 

















STEADY PRICES FOR CANS MEAN STEADY PRICES FOR CANNED GOODS 


American 
Can Company 


Quick Shipments 2 2 9 92 9 Best Goods 
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Automatic Gan Making Machinery 











fetes 23S — _ . 


AUTOMATIC SEAMING MACHINE | BODY SLITTERS KING FILLER, WITH ATTACHMENTS 
A Us Send for new catalogue No. 10 iii 


AYARS MACHINE COMPANY. SALEM, NEW JERSEY 
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COMMISSION 4" BROKERAGE HOUSES 











W. H. NICHOLLS & CO. | EDWARD P. SILLS | LOUIS M. PARK COMPANY 


B k it cues Agent ‘Good Established 1896 

se FF anned Goons... | orrices 
ro ers 42 RIVER ST., CHICAGO ae Canned Goods 
42 River St. Chicago Correspondence Solicited. Deieth Brokers 











Liberal Advances on Qonsignments. 





wry Note.—We cover all jobbing points tributary to 


FISK-KYLE Co, G IiLBERT Ss. BACO N these cities. No better equipped brokerage firm 
WILLIAM DUGDALE cocci nce: 


BROKER « 


Beta diished ANNED GOODS 
eae =" YANNEAGOONS 
Correspondence Solicited CANNED GOODS AND CANNERS’ SUPPLIES 


42 River St., Chicago. PONDENCS SOLICITsO CORRESPONDENCE SOLICITED 
35 AND 37 RIVER STREET, CHICAGO | 404 Majestic Building :: Indianapolis, Ind. 




















J. K. ARMSBY CO. Griffith-Durney HOOKE-FIELD CO. 


Wholesale... 
r) SAN FRANCISCO, CAL. 
agai orn rae Company San Francisco Wholesale Commission and 





eanghen... Pacific Coast 
——? §©Pestues Wholesale Canned Goods Brokers 
ew York tenn en cr 


Angeles 42 River St., CHICACO Canned Goods Brokers Eastern Corn and Peas a Specialty 


T. J. O'BYRNE & CO. BAKERSMORGAN ESTABLISHED 1859 
Brokerage Commission | Ganned Goods Brokers ‘Jacob J. Peres & Co. 


Ganned Goods and Dried Fruits | apERDEEN, @ MARYLAND | SRORERS. Sone 
| 


















































.42\R1VER ST., CHICAGO Our Specialties: Cornand Tomatoes | ywEMPHIS, TENNESSEE 
THE J. M. PAVER CO. 
Charles S. Trench & Co. EXCLUSIVE 
ee Canned Goods Brokers 
PIG TIN anp | 53 River Street, CHICAGO 





TIN PLATE | PaR Com. Club Bidg., INDIANAPOLIS, IND. * 
81 FULTON STREET :: NEW YORK | The Book of Cor Bo go 
the culture, marketing 


and use of Maize in America and elsewhere for farmers, dealers, manu- 
| facturers and others. 


~s Prepared under the Direction of HERBERT MYRICK 


by the most capable specialists. including among others: 
































A. D. Suamet, in charge corn work, Illinois experiment station. 

Asert W. Futton, managing editor American Agriculturist Weeklies, 
New York. 

Bernard W. Snow, statistician Orange Judd Farmer, Chicago. 

Wits G. Jounson, late state entomologist of Maryland, associate 
editor American Agriculturist, New York. 

Crarence A. SHAMEL, associate editor Orange Judd Farmer, Chicago, 


A WEALTH OF ILLUSTRATIONS make plain every point that re. 
| NTRS 


quires a picture for its complete 

presentation. The engravings 
are nearly all from photographs and drawings made expressly jor The 
Book of orn. As a piece of bookmaking, this work is worthy of the 
subject. Printed on fine paper, handsomely bound in cloth and boards, 
about 400 pages. Size of book 54%x7\ inches. 


NK-BEL 
PATENT PEELINGand TRANSFER TABLE ORDER THROUGH 


built in any length for 75 to 200 peelers, also Ele- : 

vators vey f handli corn, 

La O. L. DEMING, 22 East Randolph Street, Chicago 
LINK-BELT MACHINERY CO., CHICAGO, ILL. 











Price, Postpaid $1.50 
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Heyden: 
Sugar 


Endorsed by the most promi- 
nent authorities in the medical 
world as being MORE health- 
ful than CANE SUGAR for use 
in the packing of food products 





Ch—_"" 
Sinclair-Scott 
COMPANY 


BALTIMORE, iD. 


kk 


Manufacturers of... 


Canning Bouse Machinery 


of Every Description; also 


HARDWARE SPECIALTIES 


And Friction Clutch Pulieys, 



















You have used it for the past 
six years; you can still use it 


Write to us for booklet quoting authorities 


1A. KLIPSTEIN & COMPANY 


122 PEARL STREET, NEW YORK 


Chicago, Ill. - Philadelphia, Pa. E. E. MANHARD, Waterloo, la. 
Boston, Mass. - Providence, R. I. Agent for 
Montreal,Canada - Hamilton, Ont. lowa, Wisconsin and Illinois 





















N. B.ecTake Orleans and Light sts. cars. Get off at 
B. & O. Railroad Crossing. 
































GREENWOOD, IND., Jan. 1, 1904. 
WHEELING CAN CO., Wheeling, W. Va. 


Dear Sirs:—With reference to the six and one-half million 
cans purchased of you this last season will say that the cans have 
given entire satisfaction in every respect. We have no claims at 
all on three-pounds, and out of 250,000 two-pound tomato cans 
we have just 127 leaks, which is certainly a very good record. 
With the exception of the first few car loads of two-pounds turned 
out by your factory the rest of our two-pounds were first class. 
We consider this record for the first year’s operation of your 
plant very fine indeed. Very truly, 

J. 7. POLK COMPANY. 





Write for Prices before placing 
your Order 


WHEELING CAN COMPANY 
OLIVER J. JOHNSON, MANAGER & WHEELING, W. Va. 

















GPRAGUE CANNING MACHINERY CO. AND UNION CAN CO. 
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MOORE& McFERREN 


OXES | 


are GOOD boxes 








Made of Cottonwood 
Lumber 


ANDSOME LABELS are not in keep- 
H ing with unsightly boxes. The Moore 
and McFerren boxes are sawed and 
planed boxes, clean and well made up, and 
superior in EVERY RESPECT to the cheap 
veneer boxes used by some manufacturers. 


We shall be pleased fo call on or correspond with 
you in regard to your future business. 


Moore & McFerren 
HOOPESTON, ILL. 
































SWEET CORN 


3,000 ACRES 


CUCUMBER SEED 


Now being grown by 
us this season express- 
ly for CANNING 
and PICKLE Trade 











If you have not placed 
your contract order 
for your requirements 
in above line of spe- 
cialties for planting 
season of 1905, write us 





Western Seed & Irrigation Co. 
FREMONT, NEB. 





FRANK T. EMERSON, Gen’l Mngr. 


PLP ALAS 








High Pressure Single Steel 


Capping Machine 


as well as small packers. 


MON straight capping. 

ee Can be operated by GIRL of 
ordinary intelligence, thus reducing the 
cost of patching or capping. 

Is adjustable to any sized can. 

Can be used to seal any package 
that has a round opening to be soldered. 

Capping steels are raised and lowered 





of the operator free to place cans in and 
out of position. 

All parts are adjustable and _inter- 
changeable. 

Will run with the least possible care. 

Fool proot. 

A complete Machine in itself. 

Portable, and can be moved to any 
part of factory or storeroom and set up in 
a very few minutes. 

Gasoline Machine has five-gallon tank 
tested to 150 Ibs. water pressure, fitted 
with pressure gauge and large floor 
pump. 

Fitted with extra heavy pipe and fit- 
tings. Burners adjustable to any required 
heat. Stand for cans can be fitted with a 
tiack or conveyor to supply and take away cans. Can be fitted with 
our Automatic Solder Feed, thus insuring the right amount of solder to 
be used, at a cost of $10. 00 extra———Price, each machine, $75.00 


Manufactured by 


The National Cement é Rubber Mfg. Co. 


TOLEDO, OHIO, U.S.A. 











by foot pressure, thus leaving the hands | 


HIS Machine is designed for large 
Will do patching as well as | 





HEAPER than flour paste. Being dry it saves freight 
and can be shipped in mid-winter. One pound will 
make in one minute two gallons of snow-white paste, 
where boiling water or steam can be had. It makes 

three times more PASTE than cold water Paste Powders. 


PRICES: § In barrels ot about 240 Ibs. - - 6c per lb. 
= [ In 50 and 100 Ib. packages - - 8c per lb. 


Cinnol 


For lacquered and plain white tin. Prevents rust spots and 
does not affect the most delicate colors. Keeps sweet in any 
weather and does not warp or wrinkle the paper. The BEST 
paste for tin in the market. Has to be reduced with 50% of 


water. PRICE, in casks, 37c per gallon. 


THE ARABOL M’F’G. CO. 
100 WILLIAM STREET, NEW YORK 
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Established 1875 & M.G. Madson, Pres. A Incorporated 1892 
A C.L. Kunz, V.-Pres. A C. Madson, Sec. and Treas. A 








THE 
M. G. MADSON 
SEED CO. 


Seed Growers «- Merchants 


CORN 





Specialty 
of Growing 
PEAS for 
the Canning TOMATO 
Trade 22a PLANTS 
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Office and Warehouse: MANITOWOC, WIS. 
Seed Farm and Green House: MADSON STATION, W. C. RB. BR. 
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For One Cent 


You can find out how to have 
every ounce of Tomato Pulp and 
Tomato Ketchup you make guaran- 
teed against fermentation. Drop 
uS a one-cent postal card and 
we will write you all about 


PRESERVALINE 


which never fails, has never failed 
and is guaranteed not to fail. It 
will save you many dollars. Find 
out about it. Have the information 
+ in your hands. It will cost you 
just one cent to know all about it 
and it’s worth while. Write now 
—not tomorrow. i ; 































w THE PRESERVALINE MFG. CO. 


SAN FRANCISCO 
441-443 Third St 


NEW YORK 
41-43 Warren St. 


mw CHICAGO 
190 Michigan St. 


GE A Re ee - 








MAKE YOUR OWN CANS 


The New Seam 


SANITARY CAN 


Round, Square or Irregular 
Shapes, For food products of 
all kinds. This method is a re 
velation to the Canners of the 
world, and is rapidly taking the 
place of the antiquated solder sy- 
stems. Objectionable acid fluxes 
dispensed with. No heat required 
for sealing up. No stud holes re- 
quired. A perfect “Sanitary 
Can’’ obtained, such as has been 
the dream of every packer. 
Cheaper, more attractive, whole- 
some and better than anything 
yet devised. We explain and teach 
you how to make them. 














——When writing for circulars, please state kind of goods packed.—— 


The Max Ams MachineCo. 


Originators and Specialists 
in all kinds of machines for 
‘Sanitary Cans” — round, 
square, oval and irregular 
shapes. 0 @ @ @ Patented 
im ali countries of the globe 





372-374 Greenwich Street 
NEW YORK U.S, A. 








THE CHISHOLM-SCOTT Co. 


PEA HULLING MACHINERY 





Battimece Moodquactece 
p at office o « 
SUSPENSION BRIDGE, SINCLAIR-SCOTT CO., 


Niagara Falls, Wells and Patapsco Sts., 
N. Y¥. Rear of 1800 Light St. 


Works: 








GENERAL BUSINESS 
CORRESPONDENCE | 


ADDRESS US 


Cadiz, Ohio 
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VIRGINIA CAN COMPANY 


Manufacturers of 


Packers’ Cans 





If you are a USER OF TIN CANS read this unsolicited letter: 
Manchester, Tenn., September 21, 1904 


VIRGINIA CAN COMPANY, Buchanan, Virginia. 

Gentlemen: —We wish to express our thanks to you for the very prompt shipment of our cans for the past 
season; also for the superior quality of cans. We do not hesitate to say we had less leaks than we ever had. 
We hope you have had a prosperous year, and will be in the market for 1905. Yours truly, 

MANCHESTER PACKING CO. 





CORRESPONDENCE INVITED 


Virginia Can Company, Buchanan, Va. 




















LANIER ANGALARNLI ¥ NYARLINIIL IER Lu 
4 Ifyou are going to do business next year 


\ 


> 
READ THIS from one of the ; 





~ 
at 
largest packers of New Jersey: 
‘wt 
™ 
. CEDARVILLE, N. J., September 21, 1904 
a REMINGTON MACHINE Co., WILMINGTON, DEL. 
A 
- Gentlemen: —Referring to your Continuous Capper, of which we have three in opera- 
=: tion, two at Cedarville factory and one at Tuckahoe factory, we would say.that they are 
ot the best machines we ever used. We cap cans on them that have a 2 9-16 inch opening 
“ and they do excellent work, capping as high as one hundred cans without a leak. They 
y are easily adjusted and require but very little attention. 
° If we should need more machinery we certainly would want one of these machines. 
a Yours truly, 
vai [Signed] Joun E. DiamMent Company, 
‘. Geo. E. Diament, Treas. 














5) (TM toled, Sassi] Remington Machine Co., Wilmington, Del. 
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USE A LEISTER LABELER 


AND PUT 
Dollars i in Your Pocket 


BECAUSE, 


ist. With this Labeler your goods can reach 
the market in the shortest time and get the high- 
est price. You know, a few days delay often 
means a great loss. 

2nd. Your stock will reach the merchant 
cleaner, neater, and more attractive. Hence cus- 
tomers will ask for your goods. 

3rd. A reduction in the cost ot your labeling 
must be of some interest to you. 




















A SUCCESSFUL LABELER AND AT THE RIGHT PRICE—Style A labels CONSIDER WELL! 


'.lb. cans; Style B labels 2-lb. cans; Style C labels 3-Ib. cans. 
Your loss by inferior labeling of this year’s 


NO PREVIOUS EXPERIENCE IS REQUIRED to operate the Labeler. It 
can be operated by following the directions that come with it. pack may mean more than the COST OF SEV- 
ERAL OF OUR LABELERS. 


FOR SALE by the Canning Machinery Houses in the leading cities in the 
United States. 
Write us for further informat on 














THE ATLANTIC MACHINE WORKS, Main office and Factory Westminster, Md., U.S.A. 


———— BRANCH OFFICE ——————"——__ PHILADELPHIA AGENT 
327 N. Calvert S.. BALTIMORE, MD. GEO. E. LOCKWOOD, 308 Chestnut St. 
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DR. A. C. FRASER, Pres., Manitowoc, Wis. IRA S. WHITMER, Sec’y-Treas., Bloomington, Ill. L. A. SEARS, V.-Pres., Chillicothe, O. 
Executive Committee, J. W. Cuykendall, Atlantic, Ia.; L. J. Risser, Onarga, Ill.; Frank T. Stare, Waukesha, Wis. 
Arbitration Committee. A. T. Birchard, Marshalltown, Ia.; A. H. Trego, Hoopeston, Ill.; Ralph B. Polk, Greenwood, Ind. 


THE WESTERN PACKERS CANNED 
<#GOODS ASSOCIATION<t= 


HIS ASSOCIATION includes the canners of twelve states and is the 
largest and most prosperous organization of Vegetable Canners in this 
country. Every canner in the Central States who packs Sugar Corn, 

- Peas, Tomatoes, String Beans and Pumpkin would find it quite an advantage 
to be connected with the organization. The objects of this association are 
to protect the manufacturers of hermetically sealed fruits and vegetables 
against unjust and unlawful exactions, to reform abuses, to amicably settle 
differences between its members, and to aid and assist in promoting among 
them that good fellowship and friendly intercourse so essential to a success- 
ful prosecution of the business. A valuable feature is the report made 
monthly by the secretary to each member showing by states the acreage 
planted, future sales, and stocks unsold. The meetings held annually and 
the special meetings are of much profit to the members. A close co-operation 
of canners is imperative at the present time to prevent unjust and unwise 
legislation. Each member makes an agreement to keep confidential the informa- 
tion contained in monthly reports. Membership dues are ten dollars per year. 

cActive canners in Colorado, Illinois, Indiana, Iowa, Kentucky, Michigan, Minnesota, Missouri, 
Kansas, Nebraska, Ohio, Utah and Wisconsin are eligible for membership. 








Address 
IRA S. WHITMER, Secretary 


BLOOMINGTON, ILL. 














E. K. BURNHAM, President, Newark, N. Y. L. J. CLARK, Vice-President, Pulaski, N. Y. 
A. R. HATFIELD, Secretary, Utica, N. Y. M. N. WENTWORTH, Treasurer, Rome, N. Y. 


Executive Committee, J. C. Winters, Mt. Morris, N. Y.; Geo. G. Baily, Rome, N. Y.; A. V. Lane, Utica, N. Y.; E. 8. Thorne, Geneva, N. Y. 
Legislative Committee, James P. Olney, Rome, N. Y.; S. F. Sherman, Utica, N. Y.; F. F. Hubbard, Canastota, N. Y. 

Arbitration Committee, L. P. Haviland, Camden, N. Y.; C H. Hunt, Buffalo, N. ¥Y.; Burt Olney, Oneida, N. Y. 

Freight Rates Committee, F. D. H. Cobb, Rochester, N. Y.; E. F. Read, Buffalo, N. Y. 


NEW YORK STATE CANNED GOODS 
«»PACKERS’ ASSOCIATION«® 


Te OBJECTS of this Association are to foster the interests of the 








Canned Goods Packers of the State of New York, to protect them from 
unjust and unlawful exactions, to reform abuses in trade, to diffuse 
accurate and reliable information among the members, to produce uniformity 
and certainty in the customs and usages of trade; to promote a more friendly 
intercourse between packers; to encourage legislation looking to the protec- 
tion and fostering of the packing interests of the state, and to consummate 
any other results which shall tend to guard, maintain and publish the high 
reputation attained by the canning industry in this state in the packing of 
wholesome foods. 
Any person, firm or corporation engaged in the canning business in this 
state is eligible to membership in this Association. 
Membership dues are five dollars per year. 


Three regular meetings are held yearly Communications should be addressed to 
at Syracuse. 
A. R. HATFIELD, Secretary 


UTICA, NEW YORK 
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AMERICAN 
CAN== 
COMPANY 


DEPARTMENT PACKERS’ CANS. 
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CENTRAL DISTRICT: 
Ohio to Utah Inclusive 


Merchants’ Loan and Trust Bldg. 


CLARK AND ADAMS STREETS 


CHICAGO 
abe 


The American Can Company offers the trade the 
best possible can that years of experience and 
the most modern machinery can produce. Our 
facilities for the manufacture of cans are practi- 
cally unlimited. The thorough organization of 
our Transportation Department insures prompt 
delivery and our Sales Department will give 
you prompt and courteous attention. 

















The Canner eetekereerreree 


a Dried Fruit Packer. 








Vol. XIX. No. 14. 


CHICAGO, THURSDAY, OCTOBER 20, 1904. 


Whole No. 508 




















THE 
CANNER»* DRIED FRUIT PACKER 


with which is incorporated TRENCH’S CANNERS’ INDEX 


PUBLISHED EVERY THURSDAY BY 


THE CANNER AND DRIED FRUIT PACKER PUBLISHING CO. 
22 EAST RANDOLPH STREET, CHICAGO 





oO. L. DEMING, MANAGER d. J. MULLIGAN, EDITOR 








SUBSCRIPTION RATES 


United States and Canada, one year... ...........-cccceeeeeees cece $3.00 
SE SOE I ibs pied hl kn citin.s nk ddenat bale Se's s Guladtamea es ade 5.00 

Remittances may be made by Post Office Order, Registered Letter 
Check, Draft, Express Money Order, or Order on the House in Chicago 
with which the subscriber is doing business. 





CORRESPONDENCE 


Correspondence upon all subjects of interest to the trade is solicited 
Items of news, both personal and general. are always interesting, and 
we wish each subscriber to assist in making The Cannerand Dried Fruit 
Packer the newsiest journal in the trade. 

In correspondence, writers will observe the following regulations: 
communications must always be accompanied with the writer’s name, 
as no attention is paid to anonymous letters. A designating mark will 
be used where publicity is not desirable. We do not hold ourselves re 
sponsible for views of correspondents, but all interested are cordially 
invited to use our columns freely. 

Literary contributions are invited from all interested in the advance- 
ment of the canning industry. Payments will be made for all special 
papers on practical, mechanical or scientific subjects of value to the indus- 
try which are accepted and published. 





ENTERED AT THE CHICAGO POST-OFFICE AS SECOND-CLASS MATTER 








Reports from California indicate that the campaign 
to increase the consumption of prunes apparently is 
proving effective. 

n-e,e 

The Dominion government has ordered that “the 
export for the purpose of canning or manufacture of 
fresh salmon captured in trap nets in the waters of 
British Columbia is prohibited.” 

nne 

Beginning January I, 1905, the minimum weight 
for dried and canned fruits in carload lots over the 
Transcontinental Association lines, will be advanced 
to 40,000 pounds. The present minimum is 30,000 
pounds. 

: Rene 

An eastern authority on tomatoes makes the follow- 
ing observation: “The tomato situation is rather con- 
fused at present. On the one hand, certain classes 
of goods seem to be going begging, and on the other 
hand, buyers are anxious to pick up really high-class 
tomatoes.” Moral: Pack high-class goods. 

nRpe 


It is believed in some quarters that the reported 
loss of -50 per cent of the California raisin crop is an 


exaggeration, although it is pointed out that such a 
loss would be a good thing for the growers, as, if it 
proves true, it will mean that they will get more for 
the remaining portion of the crop than they could 
have realized on the full crop. 


Importers of French sardines take exceptions to 
some statements concerning the 1904 pack of foreign 
sardines made recently to the State Department at 
Washington by Consul Ridgeley at Nantes, France. 
Our consul reported that the packers expected a pro- 
duction of about 2,300,000 cases, an estimate which the 
importers assert is excessive, saying that a pack of 
that size would be phenomenal. 


Eastern advices say that jobbers are complaining of 
the quality of this year’s tomatoes, on the score of 
the cans being slack-filled and “watered.” There were 
undoubtedly some packers who, in their anxiety to re- 
duce the cost of production and to meet the exigencies 
of the situation as a result of low prices due to large 
packs in 1903 and 1902, turned out slack-filled cans 
and low-grade stock, but the impression has been that 
the quality of the 1904 tomato pack was, on the whole, 
above the average. 

ane 


Bradstreet’s weekly review of the general condi- 
tion of business says, in part, that “Despite irregular- 
ities, due to warm weather conditions, or to reductions 
in crop movement, trade as a whole maintains a satis- 
factory volume. Nothing of a boom character is to 
be noted, but many lines show gains over the corre- 
sponding period of 1903, confirmation of this being 
found in best-on-record September railway earnings 
and clearings enlarged over last October’s weekly 
totals. The underlying confidence is, perhaps, best 
shown by the increased ease noted in collection re- 
ports, which are better than for nearly two years 
past.” Dun’s weekly review of trade states: “Prog- 
ress is slow, but sure in the leading branches of manu- 
facture, contracts being more readily placed for dis- 
tant delivery, while the percentage of idle machinery 
steadily decreases. Satisfactory news from leading 
iron and steel centers tends to strengthen confidence 
elsewhere, as the consumption of iron has been found 
a good barometer of business conditions. Jobbing and 
wholesale trade in fall and winter wearing apparel ex- 
pands gradually, and such spring lines as are opened 
meet with a fairly satisfactory reception, considering 
the recent indisposition to provide for future require- 
ments. At many points the return of warm weather 
checked the revival of retail trade in heavy goods, but 
as that movement had begun much earlier than usual 
the net result thus far is better than last year.” 
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Phelps Heads Sales Department of American 
Can Company. 


Mr. H. W. Phelps, formerly of this city and later 
of San Francisco, has succeeded Mr. T. G. Cranwell 
as head of the sales department of the American Can 
company, with headquarters at New York. We re- 
gret, as will all of his friends, the resignation and re- 
tirement of Mr. Cranwell. We are not aware of the 
reason or reasons for Mr. Cranwell’s resignation, but 
presume it is due to the need of his personal attention 
te his large and increasing brokerage business at Bal- 
timore. 

In filling this position the American Can company 
has done a very wise thing in selecting Mr. Phelps to 
succeed Mr. Cranwell as head of the sales department 
of that corporation. He is a clean-cut and broad- 
minded in a business sense and suave and genial as a 
man, plain, outspoken and therefore positive in his 
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H. W. PHELPS, 


convictions, yet his cultivated mind tempers his con- 
clusions to a judicial fairness and a true sense of the 
equities in any case to which his attention is given. 
We could not suggest a person more fit for this posi- 
tion than Mr. Phelps, and THe CANNER congratulates 
the American Can company on being able to secure a 
man of such superior abilities and such qualities of 
mind and heart for the head of its sales department. 
Mr. Phelps is a western man and previous to the 
formation of the American Can company was general 
manager of the Union Can company at Hoopeston, 
ill. Since the formation of the American Can com- 
pany Mr. Phelps has occupied positions with that cor- 
poration which have thoroughly tested his abilities, his 
diplomacy and in fact every quality that is essential to 
a successful managment of large affairs. The recog- 
nition of these qualities is not only a source of satis- 
faction to Mr. Phelps, but also to his many friends. 





SACCHARINE-Monsanto will not deteriorate in hot 
climates. Monsanto Chemical Works, St. Louis. 
Branches, New York and Chicago. 


Ladd Gives Advice to Manufacturers. 


Many manufacturers and jobbers have, of late, re- 
quested examination of samples of canned goods, etc., 
from which the labels have been removed. In fact, in 
some instances, have declined to furnish information 
as to who the packers were on the ground that since 
the goods were not yet on sale, to declare the same il- 
legal would injure the standing of the label. 

With our small appropriation North Dakota can not 
afford to do work for interested parties unless the gen- 
eral public can have full benefit of the results and a 
knowledge of whose goods are legal and whose illegal. 
FROM NOW ON PLEASE TAKE NOTICE: 

1. No canned, preserved, or bottled goods will be 
examined when said goods are put up in packages not 
to exceed two pounds each, unless the goods are fur- 
nished in the original packages bearing the label under 
which the goods are being sold. 

2. All bulk goods to be examined must be accom- 
panied by a statement of the name, brand, manufac- 
turer, etc., and must be in sufficient quantity to permit 
of a full analysis. Of syrup, beverages, vinegar, jel- 
lies, etc., at least eight ounces should be sent. 

3. Goods will not be received for examination un- 
less the express charges are prepaid. 

E. F. LADD, 
Food Commissioner. 





Harford County Packs Fine Tomatoes. 


The packers of Harford County, Md., recently came 
to the conclusion that the most practical way to meet 
the slurs that have been used in a business way against 
Maryland tomatoes, and Harford County in particular, 
upon the quality of their pack was to offer an induce- 
ment for a heavy display of canned goods, to make an 
award of prizes for the best goods as to quality and to 
make the National Canned Goods Brokers’ Association 
and the New York buyers the judges in the case. Hav- 
ing concluded that there was no higher or more re- 
spectable authority than Mr. W. B. Timms, of Austin, 
Nichols & Co., as an expert authority on canned goods, 
and tomatoes in particular, they secured his services 
in that respect. In his decision Mr. Timms speaks as 
follows: 

I desire to say that the average quality of all the samples 
submitted was very superior, and that, as I stated to you, 
there is no county in any state in the United States, except 
Hartford County, Md., capable of producing, in my judgment, 
so large a representation of high-class canned tomatoes. 
There were forty-nine different packs submitted, and at least 
forty of these were strictly high class, extra quality tomatoes. 
I trust that this competition will lead to an improvement in 
the general average of canned goods in your state, and I be- 
lieve if that is the case packers will be materially benefited 
financially. 





SACCHARINE-Monsanto develops fruit flavors to the 
fullest extent. Monsanto Chemical Works, St. Louis. 
Branches, New York and Chicago. 





Will Protect Apple Orchards. 


George Compere, employed jointly by the state of 
California and West Australia, has discovered in South 
America, a parasite which destroys the codlin moth. 
Apple orchards that,are the habitat of the parasite 
bring 90 per cent of their fruit to maturity. Hitherto 
the product of the world’s apple and pear orchards has 
not been more than 30 to 35 per cent of the promise at 
setting. San Francisco expects to receive from West 
Australia the first of the parasites very soon and they 
will be cultivated under the most favorable conditions. 
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CANNED GOODS MARKET 
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The local canned goods market presents no new fea- 
ture this week. The situation here is just as it was 
a week ago, when transactions were few and quiet 
prevailing generally. 

There is perhaps more interest manifested by buy- 
ers in corn and salmon than in other lines, but the size 
of the tomato pack and the present weak condition of 
the market attracts considerable attention in all quar- 
ters. The tomato market seems weaker even than 
last week, due to anxiety on the part of some to market 
their holdings. The report of the formation of a $1,- 
000,000 syndicate to control, in the sense of sustaining, 
the tomato market has had no noticeable effect on 
values of this commodity. It is certain at any rate that 
the feeling hasn’t improved, and unless there is an 
awakening among buyers before very long there will 
be no improvement for some time at least. 

A great many guesses as to the size of the 1904 pro- 
duction of canned tomatoes are being made, the range 
being from 8,500,000 to 9,000,000 cases, which, if cor- 
rect, shows a pack from 1,500,000 to nearly 2,000,000 
cases smaller than last year’s output. Whether the 
estimates are nearly correct or not, they at least show 
that the production during the season just ended was 
materially under that of 1903. In this connection, an 
eastern expert is quoted as saying that “It is hard to 
form an estimate of the 1904 pack. That the pack in 
the more important sections of the East this vear, as 
compared with last season, is less there can be little 
question, but how much less no one knows for certain. 
Estimates on the total pack vary from 8,500,000 cases 
to 9,000,000 cases. Last year the pack was in excess 
of 10,500,000 cases, making the heaviest pack of toma- 
toes on record. The pack of 1902 was 9,400,000 cases. 

“Tt is reasonable to suppose that jobbers as well as 
packers are still carrying a considerable stock of the 
1903 pack. This is accented by some as the only sat- 
isfactory explanation that can be advanced for the 
present position and tone of the market in jobbing cir- 
cles. 

“The annual consumption, taking into consideration 
the increase in population, is given as 7,500,000 cases. 
This, it will be seen, taking the estimated pack for this 
year and the packs of 1902 and 1903 is very consider- 
ably below actual consumptive requirements.” 

A report from Maryland says in regard to the lack 
of streneth in the tomato market in the face of this 
vear’s smaller pack that the only explanation is the 
“buving by jobbers generally of 1903 stocks this spring 
on the basis of 62™%4c for standard 3s and the likelihood 
that these would be used bv buvers to make distribution 
as against new goods this fall.” Continuing, the same 
writer observes that “Undoubtedly this spring buying 
referred to may be said to be the chief reason for the 
contracted buving of the last:three weeks. Whether or 
not this be the reason there can be no question that 
buying since the close of the packing season has been 
a disappointment to operators generally, and as we 
mentioned in our advices of the 8th, is strongly in con- 
trast with the usual active demand which exists at 
the close and immediately after the close of the pack- 
ing season.” So far as prices are concerned. it wou!d 
seem, notwithstanding the size of the total pack and the 
carry-over from 1903. that the bottom has _ been 
reached. The Tri-State Packers’ association, consisting 
of canners in Maryland, New Jersey and Delaware, at 


a meeting held a few days ago, requested the members 
to hold standard No. 3 tomatoes at 75c¢ per doz. as 
the minimum. This does not, of course, bind the mem- 
bers to maintain that figure, but is likely to influence 
some of them who are not compelled to make quick 
sales for the purpose of raising money. 

Tomatoes-- 

There is very little local business in tomatoes. There 
have been free deliveries of the new pack and jobbers 
are well supplied and have no need to add to their 
stocks. The market is weak. Sales of standard 3s 
are reported to have been made here the first of the 
week at as low as 70c per doz., delivered. Some east- 
ern gallons were sold here this week at $1.75 delivered, 
Chicago. Standard western gallons are held at $2.10, 
Chicago. There have been a number of rejections 
made during the past week. A private advice from 
Baltimore says the tomato market is easier and that 
No. 3 full standards are obtainable now at 62%c, less 
1% per cent, with rumors of the sale of a large block 
on the basis of 60c per doz., less discount, f. 0. b. fac- 
tory. This condition is deplorable and may result in a 
large financial loss to a good many small canners in 
the eastern section of the country. A large Baltimore 
brokerage house has this to say: “We have had dur- 
ing the past two weeks quite a number of inquiries for 
fine hand-picked goods and fine trade willing to take 
hold of strictly first-class stock, a little better than reg- 
ular standards, at prices ranging from 671%4@75c per 
doz. This class of tomatoes, however, is unquestion- 
ably very scarce.” 

Cern— 

The market on corn looks a trifle easier. We hear 
of a quotation of 7oc per doz., delivered, for standard 
western packing, and the opinion is expressed that 
there are western canners who would accept buying of- 
fers at 67%c. Reports on the New York market in- 
dicate steadiness among holders of corn.. New York 
state corn can be bought at 82'%4c, ranging up to 
87'%4c. We hear that Maine packed corn is offering 
on the spot in New York City at $1.15@1.20 per doz. 
New York state packers are making deliveries ranging 
from 25 up to 100 per cent of the quantities contracted. 
Some Hartford county standard is quoted at 55c, less 
discount, f. 0. b. Standard shoe peg is quoted at 7o0c 
per doz., f. o. b., Maryland factory. 

Peas— 

There is no feature whatever so far as canned peas 
are concerned. Trade is inactive and values un- 
changed in this market. Nothing new can be said. 
Advices on the New York market indicate continued 
dullness, with no alteration in quotations. The Balti- 
more market is unchanged also. Standard Junes are 
quoted there at 65@7oc per doz., seconds at 55(@6oc, 
sifted Junes at 90c@$r1.00. 

Apples— 

There is nothing new to say about the apple mar- 
ket. There is some business passing, but trade is light 
nevertheless. New packing gallon apples are quoted 
generalty at a range of $1.80@2.00 per doz., f. 0. b., 
Chicago, new standard 3s at about 65c, delivered. Re- 
ports from New York savy that State canners are quot- 
ing gallons at $1.75 to $1.90 per doz., delivered. New 
York City. Baltimore quotes gallons at $1.70 and 3s 
at 57%4¢c. 
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Pumpkin— ; 

Pumpkin continues uninteresting. There have been 
no developments and no changes in prices. Old pump- 
kin continues to be offered at 45@47%4c per doz. New 
goods are offered at 50c, factory. 


Fruits— 

California canners are making deliveries of fruits 
sold on contract and are not now seeking new busi- 
ness. There is a scarcity of stock in nearly all varie- 
ties. The season is considered to have been the most 
unsatisfactory one on record, but never before have 
there been so many varieties of fruits cleaned up so 
early in the season. There is no feature so far as the 
Chicago market is concerned. The situation in Cali- 
fornia is told by our San Francisco correspondent, 
whose letter appears elsewhere in this issue. 

Sardines-- 

The sardine market is reported unsettled, yet advices 
from canning points along the Maine coast say that 
what supplies of fish are to be had are either too small 
for oils or too large for mustards. We understand 
that stock for quarter oils is almost unobtainable. An 
Eastern authority says that 34 mustards and % oils 
now represent the bulk of the pack, of which it is esti- 
mated that the total will not aggregate more than 700,- 
000 cases. Quotations f. 0. .b. Eastport, Me., are $2.75 
for % oils and $2.10 for 4 mustards, keyless cans. 


Salmon— 


The salmon market is quiet, with first hands in good 
shape and stocks of pink fish firm and being rapidly re- 
duced. Reports from the coast note selling offers of 
red Alaska salmon as low as $1.00, but with others 
quoting $1.05, and $1.10 asking for Alaska Packers’ 
association fish. It is a question whether any sales at 
$1.00 per doz. have been made or not. 
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There are no changes in raisins since the recent an- 
nouncement of the advance of 4c per Ib. on choice 
seeded, making cartons 4c per Ib., f. 0. b. coast, old 
crop. The advance is understood to be on account of 
the stronger feeling which has come about as a result 
of the damage to the 1904 crop by recent rains and the 
practical closing out by the syndicate of the stock of 
old fancy seeded. An authority in California expresses 
the opinion that the output of raisins this year is likely 
to be less than half of last season's 
Prunes— 

The feeling on large sizes of prunes is somewhat 
stronger, with a 2c four size bag basis quoted on 40s 
and 50s, Santa Claras. Smaller sizes, however, are 
offered liberally in California on 13¢c and 1%c four 
size bag basis. Stocks of 40-50s and 50-60s are in 
particularly small supply. 

Apples— 

The market for prime evaporated apples is 434@5c 
per lb.; choice, 544@5'%c; apple chops are plentiful, 
though the demand is light. Chops are quoted at 154 
(@13%c per lb. Waste is very dull, the market being, 
in fact, really sick. The prevailing value is from 1% 
(@1\%c per lb. Advices from New York note an easy 
tone in future evaporated apples, with prime stock of- 
fered as to time of delivery from 44%4@4% per Ib. laid 
down. 


Peaches — 

Stocks of cured peaches here and on the Pacific coast 
are very light. Standard and choice grades are ex- 
tremely scarce. Choice peaches are quoted at 734@8c 
per lb. for spot, 834@oc per Ib. for fancy. 

Apricots— 

Stocks of cured apricots are light, both in this mar- 
ket and on the coast. Present demand is fair. Prices 
range from 9@14c per lb., Chicago, according to the 
quality and variety. 





%| CANNERS’ SUPPLIES | % 


Tin Plate— 

The packing season is practically over for 1904, and 
the average canner closes down his plant, both pack- 
ing and can making. A movement is afoot. said to be 
instigated by the independent can makers, to induce 
canners to buy cans for deliveries during November, 
December, January and February, as this would put 
them in shape to run their plants through the winter. 
The tinplate makers should naturally be interested in 
efforts along this line, as it would enable them to ship 
plates during what is usually a slack time, instead of 
either shutting down or piling up stock. 

The packers also should, after this year’s experience, 
be willing to enter into such an arrangement, or at least 
such of them as are in position to finance such a propo- 
sition, as it would put them beyond the risk of a short- 
age of cans in the height of the season. 

If the late improvement in iron and steel is genuine, 
tinplates look cheap at present figures, and we should 
call the position a strong and conservatively safe one. 

The trust is reported to be selling at present prices 
right through to April, 1905. This would to some peo- 
ple indicate that no changes are likely between now and 
then, but in the light of past experience buyers cannot 
rely upon any indications from that quarter, as the 
trust seems to follow no definite business plan, and 
prices are just as likely to go up or down as remain 
where they are, regardless of supply and demand or 
anv other legitimate business conditions. 

Independent mills seem to be waiting for the trust 
to “set the pace.” Meantime prices remain unchanged, 
as follows, f. o. b., mill: 

Bessemer Coke Tins— 

















I eet ae ata ess one kth ae 3.45 
SS SAE re ere | een 3.30 
ID hing daw Sk ope bee wes 0 op oo woe 3.25 
TO IRS pre PF en 2 3.20 


Usual differentials for odd sizes, etc. 
Pig Tin-- 


The statistical position has been remarkably strong 
for some time. London has now taken hold of the 
market and, ignoring America, and realizing the ease 
with which they can in the present depleted state of 
stocks and visible supply control the market, they are 
evidently doing so, and we see no reason why they 
cannot dictate the price to America (which uses more 
tin than all the rest of the world put together) must 
pay. 

What the world needs is new deposits of tin to be 
discovered. At present the consumption of pig tin 
increases, while the production remains stationary. 

Closes, spot, 29c; Oct., Nov., Dec., 29¢. 





See Ad. High Pressure Single Capper Bottom page 6 
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WISCONSIN. 


Believes Ptomaine Poisoning Due to Small Holes in Cans. 
Large Wisconsin Packer Discusses the Tin Plate 
Question. 


Green Bay, Wis., Oct. 14, 1904. 
Epitor CANNER: 

I have been quite interested in the article published 
in Tue Canner dated October 13, under the head- 
ing “The Question of Better Tin Plate for Food Packages.” 
Being among the large packers of the country, I have noticed 
for some time that the tin covering on the plate used for 
making all kinds is uniformly too light. With very light ex- 
posure and dampness it soon becomes rusty in spots, and, al- 
though I am no expert and do not pretend to know much 
about the origin of ptomaine poisoning, which is sometimes 
reported to appear in canned goods, I believe the cause of 
this poisoning is rather to be attributed to pin holes or very 
small leaks in cans than to any other source, and I think the 
main reason for these perforations, allowing the air to come 
in contact with the contents of the can on a very minute 
scale, is want of tin to sufficiently cover the plate. I am, 
therefore, very much interested in and in favor of the resolu- 
tion named at the close of the article referred to, and wish it 
might be possible for canners in general to take this matter 
up, so as to make a uniform national law fixing a specific 
weight of tin to be used. Yours truly, 

WM. LARSEN 


MAINE, 


Maine Packers Busy Labeling and Shipping Corn. Average 
Deliveries on Contracts Will be About 75 per Cent. Spot 
Gallon Apples Pretty Well Sold Up Fair Demand 
for Blueberries. 


Portland, Me., Oct. 17, 1904. 
Epitor CANNER :— 

Little of interest has occurred the past week in the corn 
business, for the canners are now using all their time in label- 
ing and shipping. Perhaps, to speak more accurately, I 
should say a good deal of the time is taken up in that way, 
and the rest of it in calling the label manufacturers or some 
one else bad names. 

It is now pretty generally understood that on an average 
the buyers will get about 75 per cent of their contracts, while 
those packers or buyers who have any surplus (the total of 
which is only a few thousand cases )demand from $1.10 to 
$1.12%, f. o. b. Portland. At this former price several blocks 
have been sold. It would not surprise me if all of this were 
not taken up before the first of January. Such, no doubt, will 
be the case, if the trade generally understood the situation. 

Spot gallon apples are pretty well sold up at $1.40, f. o. b. 
Portland, and new ones are held at $1.50 to $1.75, f. o. b. Port- 
land. The New England crop, as well as New York, was a 
little hurt by the frost, but so great was the quantity it would 
seem as if there was enough. There is little, if any, profit 
to the packer now and no encouragement for 1905. It would 
pay some enterprising firm to come to Maine and start evapo- 
rating plants. 

There are a few blueberries still offering at $1.15 for No. 2 
and $5.00 for gallons, and the demand is fairly good. Quite 
a lot of buyers held back, thinking that the market would 
decline, but it will not. 

Herring come in fairly well and all the packers are busy. 
Although the time for clam packing is here, orders are not 
plenty; in fact, the business is dull. 

General business is very good now throughout the state. 

INDEX. 





MARYLAND. 

Peculiar Situation of Tomatoes. Tri-State Packers’ Association 
Recommends Minimum Prices. “Tartar” Writes of the 
Market for Corn, Apples, Pears, Peaches, Sweet 
Potatoes, Etc. 

Baltimore, Oct. 17, 1904. 
Epiror CANNER: 


There-is very little change to report in the tomato sitvation. 
If anything, however, the market is slightly easier, as there 


are more No. 3 standards being offered at 62'4c, less 144 per 
cent, f. o. b. peninsula, than there were a week ago 
These, however, are only fair standards. Some _ job- 
bers would not pass them as standards at all. For strictly 
first class goods the market is from 65c to 67%c. The tomato 
situation is certainly in a very peculiar condition. There is 
not the slightest doubt but what the pack, particularly in the 
east, is considerably lighter than it was in 1902 and 1903. The 
Tri-state Packers’ association, which is comprised of packers 
of New Jersey, Delaware and Maryland, held a meeting in 
Wilmington about ten days ago, and reports from all the 
packers from these three states were submitted. These re- 
ports will show that the pack for 1904 will be less than 60 per 
cent (nearer 50 per cent than 60 per cent) of the pack of 1903, 
and this association passed a motion to recommend to its 
members that they adopt the following scale of minimum 
prices for tomatoes: 

55c per dozen for No. 2 standards. 

75c per dozen for No. 3 standards. 

85c per dozen for No. 3 Jersey size standards. 

$2.15 per dozen for gallon standards. ’ 

These figures, of course, are entirely out of the question for 
the time being, but it shows that the present low prices are 
not justified by the size of the pack. As I have indicated in 
my letters of the past two weeks, the main reason for the 
present low price of tomatoes is the fact that many .of the 
packers must sell some goods for quick cash, so that they can 
pay their growers. As soon as the packers have sold enough 
tomatoes to enable them to meet these obligations there is no 
doubt in my mind but what the market will stiffen up consid- 
erably. The demand for tomatoes has not been as good as it 
should be for this season of the year, but with the approach 
of the closing of lake and rail navigation a considerable in- 
crease in orders is confidently expected. There is still a little 
packing going on, but the season is virtually closed, and what 
few will be packed from now on will not affect the aggregate 
of the pack very much. ; 

In corn the demand has been quite active during the week, 
particularly for Maine style. The quality of southern Maine 
style is improving year by year and it now compares very 
favorably with the corn packed in New York state and Maine. 
Ordinary standard evergreen sugar corn is offered a little 
lower than it has been for the past two or three weeks, but 
with the apparent scarcity existing for cheap Maine style it 
does not seem probable that the regular standard sugar corn 
will go much lower. 

The packing of apples and pears has been at its height 
during the week just past, and the demand has been good. 
No. 3 standard apples are obtainable at 60c per dozen and No. 
3 standard pears in water at 67!4c, and pears in syrup at from 
75c to 85c per dozen, according to degree of syrup. ‘ 

The peach market holds its own quite well, seconds and 
standards being in particularly good demand. The market on 
No. 3 pies has also advanced during the week just past, and 
the market is now 8oc to 85c per dozen. 

The packing of sweet potatoes is drawing to a close and 
will have been above the average. Notwithstanding this, how- 
ever, the market is firm and advancing. No. 3 standards at 
75c are getting scarcer and the indications are that we will 
see an 80c to 85c market very shortly. 

There is very little change in the general line, prices be- 
ing well maintained. No. 2 standard blackberries have ad- 
vanced to $1 per dozen and strawberries, which for some time 
had been very much neglected, are in somewhat better posi- 
tion. The packing of spinach and beets is now at its height. 
No. 3 standard spinach is held at $1.05 and No. 3 standard 
beets at $1.00 per dozen. The demand for these two lines 
is good, and is increasing every year. 

The exodus of shuckers from Baltimore to go to the South- 
ern oyster houses has been going on during the week. These 
houses will soon be started up and a very active: season is 
expected in the south, as the oysters keep improving each year 
in southern waters. Many Baltimore packers now have pack- 
ing houses in the south where they put up oysters, and the 
shipping of stock of cans and cases for this line has been 
very heavy during the past week or two. Baltimore has prac- 
tically lost its position at the head of the line for cove oys- 
ters. The demand for quick consumption by the raw men for 
oysters out of Chesapeake Bay has been so large that the 
price per bushel has been forced up too high for the packers 
of cove oysters to put up the goods and compete with the 
southern packers. TAR 
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CALIFORNIA. 


Severe Rain Storm Damages Fruits and Vegetables. Loss on 
Raisins Amounts to 50 per cent. Tendency of Canned 
Fruits is to Advance. Tomato Pack Ended. Dried 
Peaches and Pears in Small Supply. 


San Francisco, Cal., Oct. 13, 1904. 

We have again had a severe rain storm which was general 
throughout the state and lasted for five days. The seasonal 
rain to date seldom averages over half an inch; signal serv- 
ice reports indicate from four to six inches for this season, 
according to locality. Tomatoes, berries and other fruits 
which were ripe are spoiled. Ripe grapes are ruined. Grass 
is springing up everywhere and the general appearance of the 
ground indicates November—December, rather than October. 
The weather has been warm throughout both storms and to- 
day it is bright and sunny. 

Raisin growers seem to think that but 50 per cent of the 
estimated crop will be marketed. This may have some effect 
in strengthening prices. The bean crop throughout the state 
has been injured, also the walnuts. The outlook for walnuts 
thirty days since was for one of the largest crops for some 
years. The rains will undoubtedly affect both quantity and 
quality. 

Canned fruits are short in quantity and advancing in price. 
The California Fruit Canners have put out a list dated Oct. 
6th with the advanced prices. The only peaches which are 
quoted are No. 3 extras, standard sliced white heath, second 
sliced lemon clings and gallon extra standard and standard 
clings and frees. We quote this merely as an indication of 
the state of the market on peaches. Possibly some of the 
canners may have a few peaches to sell, but they are offered 
at a specific price and in connection with other fruits for 
assortment, and even then it is doubtful if peaches genera!ly 
can be obtained even with assortment. Gallon pie peaches 
have advanced to $3.25 for what few are being offered. Extra 
standard pears are extremely short and there are some trans- 
actions between canners to cover sales. 

The pack of tomatoes has practically ceased the past two 
weeks on account of the rains, and it is doubtful if there 
will be many more put into cans this season. The season 
opened with very light stock in hands of the jobbers, but 
quite a heavy carry over by canners, estimated at something 
like one hundred and seventy-five thousand cases. 

Jobbers have bought lightly during the season, expecting 
cheap prices. Undoubtedly the present stocks will be con- 
sumed and the market cleaned up before next season. Prices 
are slightly firmer, No. 2 standards selling from 67%4c to 
oc ; solid pack, 80c to 85c; No. 3 solid pack, o0c to 95c. Gal- 
lon standards, $2.10; solid pack, $2.40. 

DRIED FRUITS. 

Dried fruits, peaches and pears, are practically cleaned up. 
Apricots are holding their own at advanced prices, with but 
few to offer. There is little or no change in the prune situa- 
tion. Some business is being done, but the demand is ex- 
tremely light for this season of the year. 

CAL. 





ENGLAND. 


United States Consul Stephens Writes on the British Tomato 
Market. Consumers Consider Italian Tomatoes Finest 
in Quality. No American Canned Tomatoes on 
Sale in Plymouth. 

Plymouth, England, Oct. 4, 1904. 
Eprtor CANNER: 

I have the honor to acknowledge the receipt of your letter 
of the 15th ultimo, contents of which I note. 

American fresh tomatoes are unknown in this market, and 
could not be imported profitably. English grown are quite 
the best now on sale. The imports from Jersey and France, 
which are very heavy, come next. It is anticipated that the 
home crop next year will be the heaviest ever known as the 
English growers are giving the matter unusual attention. 
Prejudice’ does not enter into this question et all. It is a 
matter. of business pure and simple. 

Italian tomatoes are considered of finer flavor than any 
other canned ‘tomatoes, and their sale has of late vears in- 
creased very considerably. “Tarantella” is the favorite Ital- 
ian brand. The French tomatoes, which until recently have 
not been peeled before canning, are being displaced. They 
have lost their footing. 

Since receiving your letter I have sent around to all the 
stores in Plymouth and there is not a single can of American 
tomatoes in this city Commercial travelers never offer them 
to Iocal'merchants, They are not quoted only in exceptional 


cases in London lists. American tomato catsup (Heinz) 
is the only brand about offered for sale, simply because the 
firm back of it knows its business. 

The following arz the wholesale prices of tomatoes: 

AMERICAN—“Reugue” brand, 2%4-lb. tins, 3s to 3s 6d per 
dozen (72c to 84c). 

Frencu—“Dalys,” main brand, 3-lb. 
per dozen (78c to goc. ) 

ITALIAN— Ra paeeryl brand favorite, 
6d (48c to 60c); 2%4-lb. tins, 3s (72c); 
3s 6d (78c to Rye). 


tins, 3s 3d to 3s od 
I-lb. tins, 


3-lb. tins, 


2s to 2s 


3s 3d to 


we can furnish you any further information on this 
subject, pray command us. 
We have recently forwarded to the State Department, 


Washington, a report on the supply and prices of fruit in 
England, which may be of interest to you. This report you 
wil! probably see in the daily consular reports. 
I am, dear sirs, 
Your obedient servant, 
JOS. C. STEPHENS, 
American Consul 





NEW YORK DRIED FRUIT MARKET. 


Interest Centers in Raisins, Owing to Heavy Damage to Crop. 
Market is Higher and Firmer, Some Packers Having 
Withdrawn Altogether. Prunes Continue Dull. 


New York, Oct. 17, 1904. 
Eprtor CANNER: 

California raisins attract more attention than all the rest 
of the list of dried fruits together. Crop damage reports have 
had a stimulating influence on the market. Quotations have 
been withdrawn by the Consolidated packers and prices are 
considerably higher and firmer than they have been While 
the reports of crop damage are believed to be exaggerated, 
it is well understood that the effect will be to cause a good 
deal of delay and that goods which were contracted for early 
October delivery will be late in arriving. This has a strength- 
ening infiuence on the market and prices are higher on some 
grades as a consequence. A good demand for spot stocks and 
stock for prompt shipment has grown up and there will like- 
ly be more as time proceeds. Small lots of fancy seeded just 
arrived have sold for 6%4c, though resales from spot stocks 
have sold at 6c. Eastern seeded are held at 5!4c for fancy 
by some seeders, though sales a shade less are reported. East- 
ern seeders are carrying little stock and are in the market 
for loose Muscatels, of which few are offered, either spot or 
to arrive. Sales of spot 3-crown are reported at 334c and 
some holders are asking 4c. No firm offers of either seeded 
or loose have been made from the coast recently. Imported 
Valencias and new crop Malagas are receiving a considerable 
share of attention, the former at 7%c and the latter at $2.65 
for connoisseur clusters, and $3.10 to $3.60 for finer oa. 
Sultanas are quiet and attract no interest. Spot prices are: 
Loose Muscatels, standard, 4-crown, 514c; 3-crown, 414c: 2- 
crown, 4c; fancy coast seeded, 1-pound cartons, 6%c to 6% 


12-ounce, 5'%c; choice, I-pound carton, 514c; bulk, tal 
5%c; fancy, 1-pound cartons, 5%4c to 534c: 12-ounce, 4%4c; 
choice, I-pound cartons, 5c; bulk, fancy, 5c; standard seed- 


less Muscatels, 4c to 4%c; seedless Sultana unbleached. 4%4c 
Thompson seedless, 5¢ to 5'%4c; London layers, $1.30 to $1. 40: 
Valencia layers, 7%4c; Sultanas, 6%4c to 9c. 

Other sorts of dried fruits are substantially the same as 
reported last week. There was a slight flurry in prunes upon 
ihe reports of rain damage, but the market is again in its 
usual state and business is dull at weak prices. 


HELLGATE 





NEW YORK. 
Tomato Market Weak Owing to Pressure to Sell; The Million 
Dollar Tomato Syndicate. Corn Quiet, but Steady. 
Difficult to Obtain. Salmon Market 
Firm, 


Peaches 


New York, Oct. 17, 1904. 
Epiror CANNER: 

The tomato market is weak, partly the result of pressure to 
sell by. country packers who need money immediately and 
partly because of free offerings of rejected goods at very low 
prices. As usual on a declining market, rejections are numer- 
ous, and, according to some reports, every possible advantage 
is taken of the slightest deficiencies to supply an excuse for 
rejections. On the other hand, there is said to be an unusu- 
ally large quantity of off-quality stock in current tenders on 
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contracts which warrant the rejections. Sales of off standard 
Maryland 3s are quoted at 62%c, delivered, and what pass for 
good standards, though they fail to come up to requirements, 
are offered at 65c, delivered. A report from Baltimore says 
that there have been sales of standard 3s at 57%4c there. 

A rumor current during the week was to the effect that a 
syndicate with a capital of a million dollars is in process of 
organization to obtain control of the tomato market and es- 
tablish prices on a profitable basis. It was said that the 
proposition includes making prices at 75¢c for standard 3s, 
Maryland pack, and 85c for standard 3s, New Jersey pack, 
at the factory. The trade doesn’t attach much significance 
to the story because with a pack of 8,000,000 to 9,000,000 cases, 
according to estimates made now, a capital of $1,000,000 
wouldn’t go far in securing control of the market. Spot 
prices are: Maryland 2s, 55c to 57%c; Maryland 3s, 70c to 
75c; New Jersey 3s, 95c¢ to $1.00; New Jersey gallons, $2.00 
to $2.253 Maryland gallons, $1.90 to $2.10. 

There is less interest in corn. Most canners who have been 
in the market to make good the shortages in their own packs 
appear to have supplied their deficiencies and are not buying 
further stocks. Jobbers are awaiting deliveries on their con- 
tracts with canners and are not buying any considerable 
quantities. Meanwhile, though the market is quiet, it re- 
mains firm on the basis of previously quoted prices. Offers 
consist mainly of Southern and Western stock. No Maine 
canners or New York packers are offering anything further. 
There isn’t much trade in any direction, movement being lim- 
ited to the deliveries on previously placed contracts. Spot 
prices are: New York 2s, $1.05 to $1.10; Maryland Maine 
style, 77%4c to 80c; Western, 82%4c to goc. 

Peas and beans are slow, but it cannot be denied that 
many bargains are offered. No complaint of quality in either 
pack is heard, but there appears to be indifference at present. 
Some buyers say there is no room in their stock warehouses 
for further supplies of these goods until they are able to dis- 
tribute some of what they have on hand. Spot prices of 
both varieties are unchanged. 

Spinach is receiving considerable attention. Three-pound 
standard is quoted at $1.10 with $3.50 for gallons, both f. o. b. 
Baltimore, for prompt shipment. Later deliveries are offered 
at $1.00 for 3-pound standard and $3.25 for gallons. 

Peaches are still difficult to obtain, but there has been no 


change in spot prices. Buyers are not as anxious as they 
were, but there is still a ‘considerable demand for certain 
grades, notably pie Southern pack and lemon cling Califor- 
nias. But no concessions are offered either way. 

Southern peaches are very firm with little stock left in 
packers’ hands. F. o. b. quotations at Baltimore are: Un- 
pealed pie, 3s, 80c; with $2.65 to $2.75 for gallons. Seconds 
are quoted at 7oc to 75c for whites and 80c to 85c for yel- 
lows, according to seller. Buyers here would like further 
supplies of unpealed pies, but are not so anxious for yellows. 
Spot prices are unchanged. 

Southern blueberries are easier at $4.25, f. 0. b. factory, 
for gallons. Nothing has been heard of northern blueber- 
ries recently. 

There is reported a good inquiry for southern packed pears 
from all parts of the country. Good 3s in water are offered 
at 67¥%c f. o. b. and in syrup at 75c, while better standards 
in syrup are quoted at 85¢ and extras at $1.00 to $1.50, de- 
pending upon quality. 

Blackberries are becoming scarce and have advanced to 
$1.00 for standard 3s, with no gallons offered at any price. 

Occasional sales of car lots of red Alaska salmon are re- 
ported at prices ranging from $1.23% for association brands 
down to $1.15 for outside brands. Jobbers show no desire to 
buy in advance of actual requirements. Columbia river 
chinooks are moving out from second hands in accordance 
with the present moderate needs of consumption, and, while 
the market remains firm, there is no desire to buy liberally of 
anything. There is a shortage of half-pounds on the spot. 
Medium red is in limited supply, but demand is light. Pink 
is in good position and, while some holders quote 75¢ for 
spot goods, no considerable quantity can be bought for less 
than 80c. Spot prices are: Columbia river talls, $1.70 to 
$1.75; flats, $1.85 to $1.90; halves, $1.05 to $1.07%4; Alaska red 
— $1.15 to $1.23%4; medium red talls, $1.10 to $1.12%; 

Alaska pink, 75c to 

Sardines are still unsettled, with prices varying according to 
seller; but there is little interest shown by buyers, and prac- 
tically no new business has been done recently. The same 
conditions govern as at last reports. Spot prices are: Do- 
mestic quarters in oil, $3.00 to $3.20; three-quarter mustards, 
$2.-0 to $2.60; spiced, $2.40 to $2.45. 

HARLEM. 














FULL CAR OF 
CAN LABELS 


For P. HOWENADEL JR. CANNING CO. 


ROCHELLE, ILL. 


"Tee Stecher Litho. Co. 


ROCHESTER, N. Y. 
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ILLINOIS. 


A recent report from Hampshire stated that the Hampshire 
Canning company packed more than 2,000,000 cans of corn 
this year. The Hoopeston cannery also made a record break- 
ing pack, having canned 233,502 cans of corn in one day. 


INDIANA. 
The Columbus Canning company has had a very successful 
season, and is now busy making cans for next season’s output. 
zs * * 


The Homer Canning company, at Rushville, expects to 
commence packing hominy and baked beans in a few weeks. 


MICHIGAN. 


We hear that the canning factory at Shepherd, Mich., is 
putting up apples. 





** * 

It is reported that Homer B. Loomis has purchased the 
evaporating plant at Memphis, Mich. Numerous improve- 
ments will be added, among them being a new store and dry 
rooms. 


IOWA. 


Newspaper mention of the results of the packing season at 
a large number of Iowa corn canneries indicates that the pack 
in that state was very heavy. Most Iowa canning factories 
have closed down for the season. 

see 

The following item is from a recent issue of the Waverly 
“Independent”: “When the machinery of the Waverly can- 
ning factory stops for the 1904 season they will have canned 
about 3,000,000 cans, the largest pack in Iowa.” 





WISCONSIN. 


It is reported that the canning factory at Baraboo packed 
this season 370,000 cans of peas and 440,000 cans of corn. 
se 


_The floor of the warehouse of the Dodgeville, Wis., can- 
ning company gave way the other day, precipitating thousands 
of cans of vegetables into a pile below. 

sss 


Although the season was not favorable for the best results, 
the corn output of the Reedsburg, Wis., canning factory was 
about 350,000 cans of, it is said, excellent quality. The Reeds- 
burg canning factory management expects to do more next 
year. The Lange Brothers are among the largest stockhold- 
ers. 





NEW YORK. 


We understand that the canning factory at Waterville, N. 
Y., put up a large pack of corn this season. 


George C. Torbert recently purchased the canning factory 
at Interlaken, which has been idle for the past three years. 
The plant will be greatly enlarged and new machinery added. 

-* * 


The Mohawk River Canning company, with factories at 
Lowell and Fonda, N. Y., packed the following goods this 
season: Corn, 24,000 cases; peas, 12,000 cases; and string 
beans, 5,000 cases. 


MAINE. 
The West Paris, Me., canning factory packed over 230,000 
cans of corn this season. . 
* * * 


According to a report recently received from Dexter, F, H. 
Hayes packed about 18,000 cases of corn this season. 
-* * 
The clam factories of Thorndyke & Hicks at Rockland and 
the Twitchell-Champlin company at Sedgwick have resumed 
operations. 


CALIFORNIA. 


The town council of Santa Cruz, Cal., has given George 
Lorenzen the privilege to erect a fish cannery at that place. 
He expects to occupy a space about 40x200 feet for the can- 
ning establishment. 

2 * & 

The California Preserving company, controlled by Ferd. 
Hanos and T. F. A. Obermeyer, is about to erect a fruit 
canning plant at Marysville. An option has been secured on 
the Van Buskirk property, adjoining the Southern Pacific 
railroad. 

*“* * 

A mail advice from Stockton, Cal., says: “Of late the 
steamers have been moving a lot of canned goods. Most of 
the fruit transferred from the local warehouse of the Cali- 
fornia Fruit Canners’ association has been taken to San Fran- 
cisco and placed aboard steamers bound for Europe. The 
last shipment amounted to 1,750 cases and was bound for 
Liverpool.” 


MISCELLANEOUS. 


The Payson canning factory at Northfield, Vt., 
250,000 cans of corn this season. 
“* * 
The canning factory at Shippensburg, Pa., 
John W. Powell, according to a late advice. 
= * * 
The plant of the California Fruit Canners‘ association at 
Santa Rosa, Cal., closed for the season a few days ago. 
** * 
The Mahler canning factory at Chatham, Ont., was re- 
cently damaged by fire. The loss is estimated at $700, which 
is partly covered by insurance. 


packed over 


has been sold to 
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The tomato canneries around Salt Lake, Utah, are doing a 
big business this fall. At present there is a can famine, 
which is curtailing the output for. the time being. 


The oyster cannery of ei peer Canning company, at 
Charleston, S. C., is putting up oysters at the rate of 250,000 
cans daily. W illiam Fait is manager of the company. 

* * © 


The Idaho Canning company of Payette, Idaho, has so far 
this season packed ten cars of peas and eight cars of toma- 
toes, peaches, pears, apricots, nectarines, plums, prunes and 
apples. 

* * * 

The Blue Grass Canning company, Owensboro, Ky., filed a 
petition in bankruptcy recently. The liabilities of the com- 
pany amount to $71, ooo and the assets $75,000. The company 
was capitalized at $100,000 and was successful until this year. 


A recent dispatch from Bellingham, Wash., said: “The 
steamer St. Paul arrived this evening from the Pacific Pack- 
ing and Navigation company’s cannery at Nugusak, Alaska, 
with 100 men and 75,000 cases of salmon. This is the last of 
the boats from the northern camncries.” 





%| JOBBING NOTES |% 

















The Zurheide Brothers’ Grocery company of St. Louis has 


been incorporated with a capital stock of $15,000. 


The Rochester Grocery company, Rochester, N. Y., will 
shortly erect a warehouse, 48x120 feet, at a cost of $14,000. 

= *™ - 

It is reported that T. R. Riggs & Co., wholesale grocers, at 
Centerville, Ia., have broken ground for a new warehouse 
40x80 feet. The building will cost about $2,500. 

-_* * 

Work has begun on the big plant which Reid, Murdoch & 
Co. of Chicago” are erecting at Hammond, Ind. The estab- 
lishment will be used for manufacturing purposes. 

zs: * * 

The wholesale branch of the Grand Forks Mercantile com- 
pany, located at Minot, S. D., has been sold to the Minot 
Grocery company and will resume business in a few days. 

* * © 

The capital stock of the Newberry Grocery company of 
Redlands, Cal., has been increased from $200,000 to $500,000. 
The company will build a $35,000 warehouse in Los Angeles. 

* * * 

The Smith & Clapp Grocery company of Hartford, Conn., 
has filed with the state Sd a certificate of change of 
name to the Hyman F. Smith Grocery company. The certifi- 
cate is signed by Hyman F. Smith, Harry M. Adams and 
Myron J. Burnham, directors. 





SACCHARINE-Monsanto makes your products look 
bright and clean. Monsanto Chemical Works, St. 
Louis. Branches, New York and Chicago. 





Ss PICKLE NOTES 4 

















The Quincy, Mich., pickle factory received about 9,000 
bushels of cucumbers this season before frosts appeared. 
* * © 


The Medaryville, Ind., Pickle company paid out $7,000 for 
the cucumbers delivered by farmers during the season just 
ended. 

* * * 

A tecent report from Canastota, N. Y., stated that the 
pickling plant at that place had received $17,000 worth of 
cucumbers this season. 

*_* * 

The “Bulletin” of Warsaw, Ind., says that the pickling 
works received only 2,400 bushels of cucumbers this season, 
whereas 10,000 bushels were expected. 

7. * 


Large quantities of sauer kraut are being manufactured at 
the pickling plant at Phelps, N. Y. An average price of $3.50 
per ton is being paid for cabbage. 

* 2 * 


It is proposed to establish a pickling plant at Crete, IIl., to 
be operated next season. It is understood that efforts will be 
made to contract for 350 acres of cucumbers. 

*- * * 


The Princeton, Ind., pickling plant is running on sauer 
kraut at present. It is said that some growers in that vicinity 
cut as many as twenty tons of cabbage per acre. 

-* * 


Receipts of cucumbers at the Wolcott, N. Y., pickle factory 
came to a close several days ago. The crop in that vicinity 
was a big one this year, with the exception of a few scattered 
acres, which were attacked by a disease previously unknown 
in that section. The scab did considerable damage to some 
large fields, causing heavy loss to individual growers. 


The Monsanto Chemical Works, St. Louis, are 
making a temporary price of $1.00 per pound on Sac- 
charine-Monsanto. 








Train Load of Oyster Shuckers. 


A solid train of fifteen cars of Polish oyster shuckers 
arrived in Biloxi, Miss., recently, to work during the 
oyster season in the big canneries of Lopez & Dukate 
and the Barataria Canning company. The Biloxi 
packers now supply over three-fourths of all the 
canned oysters used in the United States and Europe. 





It is simple: Dissolve one ounce SACCHARINE-Mon- 
SANTO in one quart of water—each ounce of this solu- 
tion has the equivalent sweetening power of one pound 
of sugar and can be used accordingly. Monsanto 
Chemical Works, St. Louis. Branches, New York and 
Chicago. 
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Geo. P. Ahlf is putting up an evaporating plant on the east 
side at Colusa, Cal. 


** 8 
The apple evaporator at Benton Harbor, Mich., is taking 
care of several hundred bushels of apples daily. 
The apple crop in ace county, Mich., is one of the 


heaviest in many years. Prevailing prices are correspondingly 
low. 
eee 
According to advices from Dallas, Ore., prunes are about all 
dried and casing has commenced. The quality of the fruit is 
said to be very good and the sizes large. 


Letters from Santa ay Cal, say that the prune situation 
in Sonoma county remains unchanged. So far there has been 
no advance in the market price. 

. * 


The Yolo, Cal., Orchard company’s drier has been running 
night and day for the past two weeks. No less than 200 tons 
of prunes will be dried this year at Yolo. 

-* * 


It is estimated that the total number of cars of fruit 
shipped from Walla Walla, Wash., will reach about 8oo, 
which is in excess of the shipments of any previous season. 

> > oe 

The heavy shipments of the dried fruits of the Santa Clara 
valley began on the 1st of October and shipments over the 
Southern Pacific are now being made at the rate of thirty 
cars per day. 

*“* * 

Herbert’s large fruit evaporator at San Jose, Cal., was en- 
tirely destroyed by fire some days ago. The plant was being 
operated on prunes at the time the disaster occurred. ‘The 
loss amounted to about $3,000, with no insurance. 

se 8 


A report from St. Catharines, Ont., Canada, says that recent 
wind storms did much damage to the winter apple crop of 
that section. So many apples were blown from the trees 
that the ground was literally covered with the fruit. 

ss # 

A letter from Salem, Ore., states that over 600,000 pounds 
of prunes of the crop ‘of 1904 will be shipped out of Salem 
this month, if the Willamette Valley Prune association can 
get the fruit packed and ready for shipment in that time. 

* * 8 


The apple crop in Iowa was a good one this year. Secre- 
tary Wesley Greene of the horticultural department reports 
that winter apples were from 54 to 56 per oma of a full crop, 
and other apples about 60. ‘The prices are not high. 

* * 


Advices from central and western Michigan are to the 
effect that the apple crop of the present year is one of the 
biggest, if not the biggest, known in eighteen years. Farmers 
are offering to sell the entire output of their orchards for $50. 

* 8 


An advice from W Meee Cal., says that the Earl Fruit 
Company is making extensive purchases of dried prunes. The 
prunes purchased are of the small size. The company has 


shipped several small consignments of prunes and will ship in 
carload lots in the near future, i 
Italy’s Citrus Fruits—lItaly’s last crop of citrus fruits 
(lemons, oranges, mandarines, pomegranates) amounted to 
$5,250,000,000 fruits, exceeding the crop of the preceding year 
Xy 350,000,000. The number of fruit bearing trees was 
16,700,000. 
ss 
A dispatch from Toronto, Canada, says: “According to the 
statement issued by the agricultural department the apple 
crop of Ontario is lighter this year, though the quality is ex- 
cellent, and growers are advised that for both reasons prices 
will be better than if there was a more abundant yield.” 
* * * 


An advice from Tompoc, Cal., says: “Simpson & Hack 
have commenced work in apple packing and will rush the 
business as fast as the fruit is available. The Bellefleurs are 
found to be badly affected by the sunburn, which has pene- 
trated to the core, giving the fruit the appearance of being 
bruised and forcing it to the cull, box.” 


A report from Rinwdita, Cal, - that articles of incor- 
poration have been filed for the G. R. Hand company, organ- 
ized for the purposes of carrying on a general fruit packing 
and shipping business. It is understood that the company 
will open packing houses both in that city and Highland. | It 
incorporates with a capital stock of $25,000. 

* * 

The following item is ohie from the San Diego, Cal., 
“Union”: “The harvest of the Julian apple crop is on in 
earnest and it is stated that there will be between 25,000 and 
30,000 boxes. It is further asserted that the quality of the 
crop is also fully up to the standard of flavor in all of the 
many varieties produced in {hat section.’ 


A letter from Meheasin hy Neb., says: “Apples are 
plentiful throughout this part of the country and the fruit lies 
rotting in the orchards for the reason that no one is buying 
and shipping it. One buyer opened up a few days ago and 
offered 75 cents per barrel for good apples delivered at his 
warehouse. Few of the fruit growers are selling to him, Lut 
others say that this price will not pay for the picking and 
barreling of the fruit.” 

+ & a 

The fruit crop Loveland, Colo., this season is the largest 
ever known. The apple and plum orchards are loaded with 
fruit and a profitable market for perishable fruit is hard to 
find. Most of the early fall apples and windfalls are being 
made into vinegar and fruit growers find it difficult to secure 
barrels to hold the cider. Plums are retailing at 2 cents per 
pound and sell slowly as many people have plums of their own 
and a few to sell. Shipments are maintained as the market 
in every direction is supplied. Canning, preserving and evapo- 
rating plants are a prospective necessity in this locality if the 
fruit industry is to continue a success on a large scale. There 
is a splendid opportunity for such an enterprise at this place 
and good inducements will be made to some practical canning 
factory man who wants to invest in such an enterprise. 
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Canned Goods Trade in Japan. 


A Canadian commercial agent, who has been for 
some time past in Japan, writes as follows from Yoko- 
hama in regard to the trade in canned and evaporated 
fruits: 

“Evaporated apricots, dried raisins, canned pears, 
peaches and apricots and asparagus, corn, beans and 
peas in cans find a sale here. Prices at present are: 

Evaporated apricots, yen 5.50 ($2.75) per case. 

Raisins, yen 4.50 ($2.25) per 20-pound box. 

CANNED FRUITS. 

Pears, per case 2 doz. 24% pound tins, $1.75, f. o. b. 
San Francisco. 

Peaches, per case 2 doz. 2% pound tins, $1.50, f. o. 
b. San Francisco. 

Apricots, per case 2 doz. 24% 
o. b. San Francisco. 

Those of a packing company of San Francisco en- 
joy the largest sale. 

Tomatoes and other vegetables are not much in de- 
mand here, excepting when an English or American 
man-of-war comes to town, or a sailing ship, for 
stores. Abundant and good-looking vegetables for 
ordinary use are grown here, but what strikes the for- 
eigner is the lack of taste and flavor when served up. 

In Tokio there is a good deal of canned asparagus 
(French) imported. Large size come packed 50 cans 
per box. Canned peas are greatly used, mostly 
French canning, put up without label other than a thin 
brass plate giving name of maker and contents in 
French. Nicely labelled cans take well in mostly ev- 
ery line. 

There is a demand during apple season for fresh ap- 
ples, the earlier the better. 

A quantity of fresh fruit, preserved in glass bottles, 


pound tins, $1.50, f. 


is now sold here, usually cherries and plums. The 
bottles hold about a pint. The Americans are put- 
ting some similarly made upon the market. Prac- 
tically all canned fruits arriving here come from 


California. 





Dr. Goldstein of the Chemical Department of St. 
Petersburg (Russia) University says: “My opinion 
agrees completely with that of the Russian Society for 
the Protection of the Public Health, and I believe that 
SACCHARINE is quite uninjurious to the human organ- 
ism, and therefore should be allowed to be freely 
used in all cases.” Monsanto Chemical Works, St. 
Louis. Branches, New York and Chicago. 


Recommends Minimum Prices for Tomatoes. 


The following in which minimum prices for toma- 
toes are suggested was issued recently from the office 
of the secretary of the Tri-State Packers’ Association : 

TRI-STATE PACKERS’ ASSOCIATION. 
Office of Secretary. 
Princess Anne, Md., October 8, 1904. 

At a meeting of the Tri-State Packers’ Association, held at 
Wilmington, Del., on the 6th instant, a comparative state- 
ment ot the 1903 and 1904 tomato packs was presented, made 
up from reports of packers from different sections of the 
States of New Jersey, Delaware and Maryland, whose com- 
bined pack equals two-thirds of the total pack of the United 
States, which showed that, while parts of New Jersey and 
Delaware had a fair pack, there was a great falling off in the 
pack of other sections of those states and of the states of 
Maryland and Virginia especially. 

Aiter going over the figures very carefully and comparing 
them with the American Grocer’s report of the 1903 pack in 
the said states, and viewing them from different standpoints, 
it was concluded that the 1904 pack in the aforesaid states 
would not exceed 60 per cent of their 1903 pack, and that 
the pack in the West, from information lately received from 
a reliable source, would not be much, if any, better. There- 
fore, in view of the foregoing, upon motion unanimously 
passed, the secretary was directed to notify our members 
that the following scale of minimum prices for tomatoes 
should be adhered to, viz.: 

55 cents per dozen for Maryland standard 2s. 

75 cents per dozen for Maryland standard 3s. 

85 cents per dozen for Jersey standard 3s. 

$2.15 per dozen for standard gallons. 

The association deems that present conditions fully justify 
the above prices as being equitable and just between packer, 
buyer and consumer, and requests that you will maintain 
them. 

Our next meeting will be held on the third 
November, at Wilmington, Del. 

Yours very truly, 
C. M. DASHIELL, Secretary. 


Thursday in 





The United Kingdom’s Canned Goods Imports.: 

The following figures taken from the “London Gro- 
cer” show the imports of canned goods into the United 
Kingdom during the periods given: 





In Aug.—— 8 mos. end. Aug. 31 
Packages. 1904. 1903. 1904. 1903. 

Condensed milk .183,602 208,158 1,483,109 1,625,751 
iv, ar 26,209 22,770 93,787 96,733 
Oysters Rival see 3,304 1,576 
Ee ere 74,177 2,002 979,727 881,632 
a eerie rere “4 39,670 242,936 267,727 
California fruits ....... 5,513 631,804 386,108 
Canned apples ......... 6 68, 15,098 63,750 126,719 
Singapore pines ........ 58,009 55,216 287,034 233,032 
American tomatoes .. 800 1,000 28,777 17,441 
French tomatoes ....... 1,954 632 8,623 8,749 
Italian tomatoes ....... 6,538 2,616 93,976 60,956 

















The Men Who Enforce the Food Laws. 


The Bureau of Chemistry of the United States De- 
partment of Agriculture has issued a bulletin which 
gives important information to manufacturers of food 
products whose goods sell all over the country. The 
bulletin (Circular No. 16) gives the names and ad- 
dresses of the men in charge of the food departments 
in every state of the Union. They are as follows: 

FEDERAL. 


H. W. Wiley, Department of Agriculture, 


Chief of Bureau, 
Washington, D. C. 
Chief of Division of Foods, W. 
Agriculture, Washington, D. C. 
Chief of Dairy Laboratory, G. E. 
Agriculture, Washington, : ¢. 
Special agent in charge of San Francisco Laboratory, G. E 
Agricultural Experiment Station, Berkeley, Cal 
ALABAMA. 
Agriculture. 
charged with en- 


D. Bigelow, Department of 


Patrick, Department of 


Colby, 


Commissioner of 
Office created 1897; no published report; 
forcement of oleomargarine law. 


ALASKA 
No officer 
ARIZONA. 
No officer. 
ARKANSAS. 


Inspector of Wine. 
no published report; 
wine. 


Office created 1899; charged with en- 
forcement of law relating to 
CALIFORNIA. 

State Dairy Bureau. 

Established 1897; no published report; enforces the act un- 

der which it was established; no food law enforced. 


COLORADO. 


State Dairy Commissioner, Mrs. Mary 
Deputy Dairy Commissioner, Miss Ella L. 


Wright, Denver. 
Wright, Denver. 
CONNECTICUT. 

Dairy Commission—Dairy Commissioner, J. B. Noble, Capi- 
tol, Hartford; Deputy Dairy Commissioner, R. O. Eaton, 

Capitol, Hartford. 

Experiment Station—Director and Treasurer, E. H. Jenkins, 
ae Experiment Station, New Haven; Chemists, A. 

Winton, A. W. Ogden, M. Silverman, E. Monroe Bailey, 
ph tne 8 Experiment Station, New Haven. 

DELAWARE. 

No provision is made for the enforcement of the food laws, 
with the exception of the appointmeiit of inspectors of bread- 
stuffs by the Governor in the several cities. The Board of 
Agriculture is also authorized to make regulations regarding 
the stamping of fruit packages. 

DISTRICT OF COLUMBIA. 


Wm. C. Woodward, Health Department, 


Health Officer, 
Washington, D. c 
Chemist, J. D. Hird, Health Department, Washington. D. C. 
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Chief Clerk. and Deputy Health Officer, Harry C. McLean, 
Health Department, Washington, D. C. 
Chief Inspector and Deputy Health Officer, W. C. 
Health Department, Washington, D. 
FLORIDA. 
Commissioner of Agriculture. 
Office created 1903; no published report yet. 


Fowler, 


The Commissioner of Agriculture, B. E. McLin, Talla- 

hassee, Fla., is appointed for a term of four years. 
GEORGIA, 

No officer is charged with the enforcement of the food 
laws, with the exception of the county and town inspectors 
of liquors and vinegar. 

HAWAII. 

Food Commissioner and Analyst, Robert A. Duncan, Post- 
office Box 509, Honolulu. 

Milk and Poi Inspector (for Honolulu), H. Myhre, 1057 
Magazine street, Honolulu. 

* IDAHO. 
Dairy, Pure Food and Oil Commission—Executive Com- 


McPherson, Boise; President, W. C. Havill, 
Superintendent of Institutes, H. T. French, 
of State, Will H. Gibson, St. Anthony ; 
Caldwell. 
ILLINOIS. 

State Food Commissioner, Alfred H. Jones, Robinson. 
Assistant Food Commissioner, R. M. Patterson, 1623 Man- 
hattan Building, Chicago. 

State Analyst, Edward N. Eaton, 1623 Manhattan Building, 
Chicago. 

Assistant State Analyst, 
tan Building, Chicago. 


missioner, A. 
Mount Home; 
Moscow; Secretary 
Secretary, A. E. Gipson, 


Lucy F. Doggett, 1623 Manhat- 
INDIANA. 

rhe State Food Commissioner is J. N. Murty, Indianapolis, 

Ind., appointed by the State Board of Health for a term of 

four years, his present term expiring May 1, 1908. 

IOWA. 

The Dairy Commissioner is H. R. Wright, Des Moines, 

Iowa, appointed by the Governor for a term of two years. 


Che present term expires May 1, 1906. 
KANSAS. 
No officer. 
KENTUCKY. 


Director Agricultural Experiment Station, M. A. Scovell, 
Lexington. 
Chemist Agricultural Experiment Station, J. O. La Bach, 
Lexington. 
Secretary R. M. Allen, 
Lexington. 


Agriculturai Experiment Station, 
LOUISIANA. 
Board of Health. 

The State Board of Health has charge of the food laws in 
a general way, and in each city or town having a municipal 
board of health that board is the body having power to prose- 
cute persons violating the several statutes relating to foods. 

MAINE. 
Inspectors of various food products are annually appointed 
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in the several cities and are charged with the enforcement 

of the laws under which they received their appointment. 

Local boards of health, sheriffs, deputy sheriffs and con- 

stables are also empowered to enforce certain laws. 
MARYLAND. 

Chemist State Board of Health, W. B. D. Penniman, Balti- 
more. 

Inspector, Chas. N. Mitten, Baltimore. 

Pathologist State Board of Health, Wm. R. Stokes, Balti- 
more, 

MASSACHUSETTS. 

Chairman of Board, Carlton D. Richardson, West Brook- 
field. 

Members of Board, John M. Danforth, Lynnfield Center; 
A. M. Lyman, Montague. 

Executive Officer and Secretary, J. Lewis Ellsworth, 136 
State House, Boston. 

General Agent, Peter M. Harwood, 136 State House, Bos- 
ton. 

MICHIGAN. 

State Dairy and Food Commissioner, A. W. Smith, Lan- 
sing. 

ae State Dairy and Food Commissioner, Perley C. 
Heald, Lansing. 

State Analyst, R. E. Doolittle, Lansing. 

Assistant State Analyst, L. H. Van Wormer, Lansing. 

MINNESOTA. 

Dairy and Food Commissioner, W. W. P. McConnell, St. 
Paul. 

Assistant Dairy and Food Commissioner, Geo. L. Dingman, 
St. Paul. 

Secretary Dairy and Food Commission, W. W. Wall, St. 
Paul. 

Chemist Dairy and Food Commission, Julius Hortvet, St. 
Paul. 

Assistant Chemist Dairy and Food Commission, Fred Bed- 
ford, St. Paul. 

MISSISSIPPI. 

No provision is made for the enforcement of food laws, 
with the exception of the appointment of county and town 
inspectors. 

MISSOURI. 

State Board of Agriculture—President, F. J. Hess, Charles- 
ton; Vice-President, C. F. Afflick, Clarence; Secretary, Geo. 
B. Ellis, Columbia. 

MONTANA. 

No special provision is made for the enforcement of the 
food laws, with the exception of the appointment of meat 
and milk inspectors in cities having a population of 5,000 or 
more. 

NEBRASKA. 

Food Commissioner (ex-officio), John H. Mickey, Lincoln. 

Deputy Food Commissioner, W. F. Thompson, Lincoln. 

State Chemist, J. H. Walker, Lincoln. 

NEVADA. 

No officer or organization is charged with the enforcement 
of the food laws. 

NEW HAMPSHIRE. 

Secretary State Board of Health, Irving A. Watson, Con- 
cord. 

State Chemist, Harry E. Barnard, Concord. 


Assistant State Chemist, Clayton H. Fowler, Concord. 
NEW JERSEY. 

State Board of Health—Director of the Laboratory of Hy 
giene, R. B. Fitz Randolph, Trenton; Analysts, Shippen Wal- 
lace, Burlington, and Justin Brewer, Trenton. 

NEW MEXICO. 
No provision is made for the enforcement of the food laws. 
NEW YORK. 

Commissioner of Agriculture, Chas. A. Wieting, Albany 

Assistant Commissioners, G. L. Flanders, Albany; F. J. H. 
Kracke, 23 Park Row, New York; E. J. Preston, Amenia; 
T. Jas. Owens, 44 Arcade, Utica; S. B. Richardson, Lowville : 
C. T. Russell, Munnsville; V. C. Beebe, Arcade; W._ T. 
Hughes, 246 Powers Building, Rochester; J. H. Grant, 715 
Mutual Life Building, Buffalo; J. P. Clark, Falconer. 

Chemist, E. J. W heeler, Albany. 

NORTH CAROLINA. 

Commissioner of Agriculture, S. L. Patterson, Raleigh. 

State Chemist, B. W. Kilgore, Raleigh. 

Assistant Chemists, W. M. Allen, J. M. Rickel, F. C. Lamb, 
Raleigh. 

NORTH DAKOTA. 

Commissioner and Chemist, E. F. Ladd, Agricultural Col- 
lege. 

Assistant Chemists, Hugh McGuigan, J. H. Norton, Agri- 
cultural College. 

OHIO. 

Dairy and Food Commissioner, Horace Ankeney, Colum- 
bus. 

Assistant Commissioners, George Demuth, Toledo, 1nd 
John J. Kinney, Cincinnati. 

OKLAHOMA. 

Members of Board of Health, B. F. Hamilton, Shawnee: 

E. G. Sharp, Guthrie; E. E. Cowdrick, Enid. 
OREGON. 

Dairy and Food Commissioner, J. W. Bailey, Portland. 

Deputy Dairy and Food Commissioner, H. V. Tartar, Port 
land. 

PENNSYLVANIA. 

Dairy and Food Commissioner, B. H. Wafren, Harrisburg 

Assistant Dairy and Food Commissioner, Oliver D. Schock, 
Harrisburg. 

Chemists, F. T. Aschman, 3c5 McCance Block, Pittsburg: 
C. B. Cochran, West Chester; William Frear, State College : 
Albert H. Welles, 635 Quincy avenue, Scranton; W. H. Dean, 
Wilkesbarre; R. O. Brooks, State College. 

RHODE ISLAND, 

No provision is made for the enforcement of the foo: 
laws, with the exception of the appointment of county anc 
town inspectors and assayers. 

SOUTH CAROLINA, 
Chairman Board of Health, T. Grange Simons, Charleston. 
Secretary Board of Health, James Evans, Florence. 

SOUTH DAKOTA. 

Food and Dairy Commissioner, C. Sherwood, Desmet. 

Deputy Commissioner, J. H. Hubbare. Desmet. 

Chemist, Jas. H: Shepard, - Brookings. 
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TENNESSEE. 
President State Board of Health, W. J. Murray, Nashville 
State Chemist, J. M. King, Nashville. 
TEXAS. 
State Health Officer. 


Food laws are inoperative on account of no appropriation. 


The State Health Officer is Mr. George R. Tabor, Austin, 


Tex., appointed by the Governor for two years, his present 
term expiring January, 1905. 
UTAH. 
Dairy and Food Commissioner. 

Che Dairy and Food Commissioner is Mr. Moroni Heiner, 
Salt Lake City, Utah, appointed by the Governor, with the 
consent of Senate, for two years, his present term expiring 
April 1, 1905. 

VERMONT. 

No officer 

VIRGINIA. 

Commissioner of Agriculture, G. W. Koiner, Department 
of Agriculture, Richmond. 

Inspection Clerk, S. C. Stratton, Department of Agricul- 
ture, Richmond. 

Chief Chemist, E. W. Magruder, Department of Agricul- 
ture, Richmond. 

Assistant Chemists, H. H. Hurt, C. M. Bradberry, Depart- 
ment of Agriculture, Richmond. 

WASHINGTON. 

Dairy Food and Oii Commissioner, E. A. McDonald, Seat- 
tle. 

State Chemist, E. Fulmer, Pullman. 

Deputy Commissicners, Thos. Huggins, Tacoma; W. J. 
Timmion, Bellingham; T. E. Brickil, Spokane; Jos. Mer- 
chant, Walla Walla; Miss L. M. Lovetang, Seattle. 

WEST VIRGINIA. 

No officer. 

WISCONSIN. 

Dairy and Food Commissioner, J. Q. Emery, Madison. 

Assistant Dairy and Food Commissioner, C. W. Sweeting, 
Manitowoc. 

_Analytical Chemist, office of Dairy and Food Commis- 
sioner, Richard Fischer, Madison. 

Assistant Chemist, office of Dairy and Food Commissioner, 
Bjorne Lévdal, Madison. 

WYOMING. 
State Chemist, E. E. Slosson, Laramie. 
Assistant State Chemist, R. B. Mondy, Laramie. 





Awarded Two Grand Prizes. 


A telegram received from St. Louis, dated Oct. 15, 
reads as follows: H. J. Heinz Co. are awarded at the 
World’s Fair the grand prize for excellence of their 
fifty-seven varieties of pickles and food products. They 
also received the grand prize for industrial betterment 
work among employes. 





SACCHARINE-Monsanto has advantages for the 
manufacturer and consumer. Monsanto Chemical 
Works, St. Louis. Branches, New York and Chicago. 


Selecting Seed Corn in the Field. 


Probably no farm operation is of greater importance 
than the early selection of seed corn. This is notably 
important, during a season when the corn crop is late 
and there is danger of injury from frost. This pres- 
ent season is no exception to the rule. In fact, many 
farmers find that the corn is greener than it should be 
at this time of the year, and that if early frosts come, 
seed will be in danger. 

While the man who raises corn largely for seed can- 
not do much, but depends upon the weather, the aver- 
age farmer can secure enough for his own use without 
great difficulty. As soon as the husks begin to dry up 
he should go through the field and select the best 
formed ears, planning of course, to get those of good 
size. While it may not be the best policy to select the 
hig ears the aim should be to get those which are above 
medium. Do not gather this corn before it is out of the 
milk stage. While seed may grow if gathered thus 
green it is much better to wait until it is fully ripened. 
‘there is little danger of frosts severe enough to injure 
the germ inside of the husks until quite late in the sea- 
son. The more seed that can be selected in this way 
the better. For almost every year the man who has 
seed showing a high germination test can readily sell 
what he does not need himself. At any rate, every 
farmer with 160 acres of land should gather at least 
ten bushels in this manner and if he can select 30, 40 
or even 50 he will find it very profitable. 

As soon as the seed is taken from the field it should 
be piled on racks or spread over a floor in the attic or 
the mow of a barn. One ear should not be piled upon 
another. In other words, the ears of corn should not 
be piled more than one deep, whether on the rack or on 
the floor. Good ventilation must be given a room in 
which this corn is placed to dry. 

After it is thoroughly air dried there will be little 
danger of injury from frost during the winter. It is 
well, however, to keep close watch on the seed corn 
and should there be any prospect of it becoming damp 
or injured during the winter, place an oil stove or a 
small heater of some kind in the room. A very small 
fame will do much to drive out all moisture and make 
it impossible for freezing weather to do any damage. 

The next best method of drying corn in a small way 
is to place a box or a barrel in one end of the wagon 
at husking time, especially at the very beginning of the 
husking operation, then if the husker will throw into 
the barrel the best ears as he comes to them, a fine lot 
of seed will be available at the end of the first two or 
three weeks. 
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This, of course, should be resorted to at unloading 
time and only the best ears retained. These ears should 
be then placed on racks or on floors and should be dried 
as noted above. The selecting of seed corn by this 
method will be quite satisfactory, but of course there 
is little more danger of it being injured by frost than 
if the farmer goes through the field before the corn is 
ripe enough for husking. 

As these pages have so often stated, only a few of 
our best farmers realize the absolute necessity of great 
care in selecting and improving seed. Too often this 
operation is neglected and seed is only thought of in the 
spring after the corn has stood in all kinds of cribs and 
has been exposed to all kinds of weather. It is then too 
late to make a very careful or skillful selection, and as 
a result the quality of the crop deteriorates rather than 
improves, as it certainly should. Only recently grain 
dealers have become interested in farm seeds and have 
asked local elevators to assist farmers in securing bet- 
ter seed. This will in time raise the quality of the crop 
all around. 





SACCHARINE-Monsanto does not crystallize outside 
of the preserves. Monsanto Chemical Works, St. 
Louis. Branches, New York and Chicago. 

Cucumber Fly Threatens Invasion of United 

States. 


According to reports from California, the vegetable 
growers of the Pacific coast and, indeed, of the entire 
United States, are threatened by the cucumber fly, 
which, it is stated, destroys watermelons, muskmelons, 
tomatoes, pumpkins and cucumbers. It multiplies so 
rapidly that no temato or melon is permitted to get 
half ripe before it is punctured and made the depository 
of eggs. The eggs hatch into maggots and soon the 
entire tomato is destroyed. 

Mr. Ehrhorn, quarantine officer for the horticultural 
commissioner of California, recognizes the danger. He 
said that the horticultural commissioner was anxious to 
have the vegetable grower protected against all pests 
and has instructed that every precaution shall be taken 
to keep out the cucumber fly. The work of guarding 
the border grows steadily more important. With the 
increase of commerce with other countries the danger 
increases. The cucumber fly has wings and the power 
to carry pest-breeding eggs all over the country if once 
an entrance is gained through a Pacific coast port. Mr. 
Ehrhorn has heard about the menace in China and 
Japan. The cucumber fly, once introduced, will be a 
thousand times harder to fight than ever the San Jose 





scale was. No cucumbers, melons or anything that 
could be supposed to harbor the cucumber fly have 
been permitted to enter San Francisco for some years. 
Unceasing vigilance will be necessary to keep the guard 
against pests. The eggs may be brought in soil. 





SACCHARINE-Monsanto produces better flavored 
drinks and clearer syrups than sugar. Monsanto Chem- 
ical Works, St. Louis. Branches, New York and Chi- 
cage. 





Advertising Canned Salmon. 


Henry Fortmann, president of the Alaska Packers’ 
association, in a recent interview in regard to adver- 
tising canned salmon, said: 

“The total consumption of canned salmon in the 
United States has never been more than 2,000,000 
cases. There are 48 pounds to the case, and by refer- 
ring to the statistics we see that the total production 
on the Pacific Coast in the four years from 1900 to 
1903 inclusive, was 16,000,000 cases. About 4,000,000 
cases were sent to Japan and other uncommon (not 
regular) markets. Europe consumed 1,125,000 cases 
a year. Therefore in these four years about one-half 
of the amount of our product has been disposed of in 
foreign markets, leaving 8,000,000 cases, or 2,000,000 
cases a year for the United States, making 96,000,000 
pounds, which shows that the people of this country 
are consuming but little more than one pound of sal- 
mon per capita per annum. 

“Here is the opening for a great educational cam- 
paign. The Alaska Packers’ association would be in 
favor of a plan whereby all the packers of the Coast 
would join in contributing to a fund for advertising 
purposes. This could be accomplished most equitab!y 
by levying an assessment of so much per case, the ex- 
pense thus being borne proportionately by the packers 
according to the amount of their pack.” 





To prevent further reduction of revenue from the 
sugar industry, the German government paid the 
Saccharine manufacturers of that country six years’ 
profit, based on profits of the three years previous, to 
discontinue its manufacture. If the German govern- 
ment with their good chemists, thought SACCHARINE 
harmful, would they not debar its use without assum- 
ing such expense? A case of protection for revenue 
only. Monsanto Chemical Works, St. Louis. 
Branches, New York and Chicago. 
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The International Pure Food Congress, 
R. M. SECRETARY. 
Part of a Paper read at the St. Louis Pure Food Congress. 

The nations have held international conferences to fix smi- 
form weights and measures. This meeting is called to have 
the foods and drink which go into the gallons and pounds 
measure up to uniform standards of purity. There have been 
internaticnal conferences to have articles of commerce la- 
beled, so that one man’s goods will not infringe upon the 
trade reputation of another’s. This meeting is called to have 
the labels tell the truth, whenever fraud has been practiced in 
the preparation of food substances. 

There have been international meetings to consider the 
problems connected with the growing of food materials. This 
meeting has been called to consider the problems connected 
with packing, preservation and wholesale distribution of the 
foods made out of the materials—the problems which attend 
when the kitchen for one family has become a factory for 
many, and the course of distribution no longer from cellar ‘to 
the dining room above it, or from the smoke house and pri- 
vate dairy, but from the factory into the temperatures of dif- 
ferent climates, and where all sentiments of purity have been 
sacrificed to margins of profit. 

International commissions have determined uniform meth- 
ods for detecting adulterations and measuring the quality of 
food substances. It is the purpose of this meeting to recom- 
mend the establishment of uniform standards and to put the 
conclusive findings of thousands of analyses into effect in the 
form of wise jaws, uniformly and justly enforced. What 
shall we do with colors? And antiseptics? And how shall 
we stop false labeling ?—in short, are the questions. For this 


ALLEN, 


purpose we have called those who examine foods, those who 
make foods and those who have to do with food laws into 
conference. 

[Mr. Allen here gave an account of his visit to various 


countries in Europe to study the food control and then said :] 

lhe policy of the departments I visited is drifting toward 
the total prohibition of colors in foods wherever there is a 
possibility of imitation or concealing inferiority; and the re- 
striction of antiseptics to extreme needs, and in all instances a 
plain label, stating that an antiseptic is used. It is evident 
that the American state analysts and the United States bureau 
of chemistry have done more work in showing the inferiori- 
ties which colors cever than in any other country. It is 
true that the making of colors is a German industry, but 
their work has been directed toward making the best colors, 
while the American scientists have been examining their use 
in foods. But even the German authorities agree that color is 
the cloak of most frauds in the food business. With the aid 
of color every article of food has been successfully imitated. 
With color to depend upon there is little need for selecting 
the best suited and treating and culturing cream in 
such a manner as to produce a delicious butter with sufficient 
natural color. Little attention need be paid to the growing of 
fruit and vegetables. uniform in quality and color, or the 
treatment of the wholesale lot, so that it will be uniform in 
appearance when it leaves the process of preservation. since 
no care in production or preservation would produce a color 
which can compete with that added by aniline dye. 

The manufacturers claim, and it cannot be disputed, that 
the use of a harmless color to restore the appearance of 
good quality of fruit, whose natural color has been partly lost 
in cooking, is not concealing inferiority, but makes the mate- 
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rial which is standard in all other qualities pleasing to the 
eye, as, for example, in the case of strawberry preserves. But 
where can the line be drawn? Once throw the gate open and 
the imitator enters with his saccharin and glucose, starch and 
waste products from the fruit factories, acids and antiseptics 
to color compounds for the market which are worthless and 
often harmful as foods. 

Color should be no longer the subject of class legislation. 
The dairy interests defend its use to improve the quality of 
cheese and butter; the packers to change the appearance of 
their oleomargarine; the vinegar factories to help them make 
cider vinegar without apples; the French to protect their in- 
dustry in coppered peas, and all of the imitators as their 
modus operandi in deceiving the purchaser. In each and 
every instance it either deceives as to the quality of the 
product or aids the sale of that which has no value, or assists 
the sale of some product under the name of another at 
double its market worth. 

There is such a thing as a good whisky and a bad one—a 
whiskey which is really six years old, ripened in wood, and 
one labeled ten years old, ripened in ten minutes with chemi- 
cals. There is such a thing as a pure wine and an adulterated 
one, a wholesome beer and an injurious one. Can any one 
doubt that the first step toward a practical solution of this 
problem would be to purify and improve the quality of the 
billion and a half gallons of alcoholic beverages consumed, 
for example, by the American people each year? Would it 
not be better for the problem if honest labeling was enforced 
and the fraudulent methods in the business ended? Would 
not a campaign for purity and clean saloons and clubs put the 
problem upon a plane where it cauld be more effectively con- 
trolled and easier to solve? 

Such a work is within the scope of the pure food depart- 
ments. And once begun, many of the distillers and brewers 
of pure products wili sever their alliance with the imitator 
and rectifier and co-operate to raise the business to such a 


plane. This work needs clearer methods of analysis to 
gather evidence and better legislation to put the evidence 
into effect. Because it is difficult and disagreeable is no 


reason why it should be longer shirked. 

The antiseptic controversy will continue for many years yet, 
if we wait to determine just what effect certain quantities of 
antiseptics in foods have upon the health of different indi- 
viduals. The only practical prohibition of antiseptics will be a 
control of the conditions necessitating their use, such as at- 
tend the wholesale gathering of fruit and vegetable crops into 
the catsup and jam factories; the efforts of manufacturers to 
please the taste of the trade, and make an article that will 
keep at the same time; the loss by spoiling and breakage of 
foods sent out into the careless markets, and the ignorant 
treatment of them when they come into the hands of the con- 


sumer, who demands that a perishable food must keep sweet 
when " opened and exposed for a week or longer in the 
kitchen or restaurant. In the control of these conditions 


governments and food interests must co-operate and not fight 
each other for technical concessions and delays. 

Uniform labeling was the cause of the organization of the 
National Association of the State Dairy and Food Depart- 
ments. This is not a campaign for the sole purpose of hav- 
ing adulterations lakeled, but to eliminate the adulterations 
and need for the label. Some people think that the food 
commissioner’s work will end with the labeling of adultera- 
tions and the manufacturers’ troubles end with the labels be- 
ing uniform. +To be frank with the manufacturers, the label is 
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only prescribed in order to apply the lever of public opinion 
to raise the quality and purity and to enforce the- honest: sale 
of foods. 

During the last year two of the manufacturing organiza- 
tions have co-operated with me in gathering sets of labels 
used on food to meet the requirements of the different state 
laws. I also made a special collection of the labeling on 
foods sold in Kentucky. I then grouped those state laws 
which are similar, or capable of similar interpretation, to see 
why the iabeling for each group of states is not uniform. I 
was led to conclude that the lack of uniformity is due to dif- 
ferent constructions put on the statutes by the commissioner 
on the one side, but more to an attempt on the. part of the 
manufacturer to label for the purpose of legalizing his product 
without giving the damaging information plainly to the pur- 
chaser. 

In the majority of the acts, however, the language specified 
for the label is different from that in a similar provision of 
some other act; but even this difference can be traced to 
attempts to make the statute as lenient as possible on the one 
hand, or to make it as strict as it should be on the other, 
putting the act in a class by itself. 

The labeling problem is necessitated in the first place by 
the need of labels to make public some adulteration practiced 
in the preparation of the article, and the lack of uniformity 
results more from attempts to evade the intent of the law by 
wording, typing and placing the label so that it will convey 
little information or be overlooked. I was led, therefore, to 
conclude that foods could so be put up and named as to not 
need the qualifying phrases of added labels, and until they are 
put free from all attempts to cheap their preparation without 
the knowledge of the consumer or to misrepresent their na- 
ture and food value, the question of uniform labels will re- 
main unsettled, even were all the state laws the same. Suffi- 
cient evidence in support of this is found in the difference in 
labels put upon the various brands of the same article under 
one state’s law, althougth the same form of letter has. been 
sent to each of the several manufacturers, who asked for an 
interpretation of the labeling provision. 

Labels are not intended to legalize adulterations, but to 
eliminate them. The trade mark controv ersy has evolved the 
doctrine that labeling must be so plain “that ordinary pur- 
chasers, buying with ordinary caution, will not be misled.” 
(96 U. S. 245.) The Minnesota court broadly holds, in pass- 
ing on the constitutionality of the state’s food law, that “no 
man has the right to keep secret the nature of a substance 
which he sells as an article of food.” (State vs. Allison, 50 
Minn. 5.) Add to these the undisputed principle that all 
labeling should tell the essential truth, the whole truth and 
carry out the full purpose for which it was intended, and the 
trade will find policies broad enough to keep their goods from 
conflict with the laws of the state. 

The principles of the pure food work are farther: reaching 
than the mere analysis of butters and milks. The control of 
industries by honest analysis and impartial enforcement of 
their findings may throw much light into the general prob- 
lem of industrial legislation and its enforcement. During the 
last several years the nations have been topping their tariff 
walls with standards of puritq . Where the tariff is for the 
purpose of trade protection and not revenue and the industry 
solidly established, these port and frontier standards may take 
the place of tariff protection and settle a portion of the grow- 
ing tariff wars. Well established industries need the protec- 
tion of freedom from infringement on their trade reputation 
and from dishonest competition in the markets more than 


protection of special privileges. So far the port inspections 
have been established out of the spirit of trade retaliation 
more than as measures to prevent the health and food funds 
of the government’s citizens. Let the nation strive mightily 
in other affairs, but why cannot we not “eat and drink as 
friends,” -and establish uniform interstate and international 
regulations to control food adulterations and guarantee the 
quality of food substances, so that the standards imposed by 
the laws of Illinois may be accepted in good faith in a min- 
ing camp in South Africa? Laws free from special privileges 
to private interests or the protection of one industry at the 
expense of another. 

The doctrine of accession in law holds that if your calf 
comes into my pasture, and I fatten it unknowingly, I am 
liable to you only for the value of the animal before it was 
improved by my feed. But if I intentionally take it into my 
herd I am liable for its full value at the time you discover it, 
however much I may have added to its weight and market 
worth. We have called the manufacturers into this confer- 
ence to give their practical knowledge in the discussion of the 
question to be considered and help accomplish the work of the 
congress in putting its resolutions into effect in the factory. 
Where adulterations are neecssitated by conditions, which 
those who make and deal in foods cannot control, the food 
interests have our hand to co-operate in the control of these 
conditions. 

But in all unnecessary and willful violations we have no 
compromise. We know that the changes in your business 
which the enforcement of pure food laws has made and will 
make are expensive. We will feel failure if standards of 
purity are not put into effect in the factory, and this cannot 
be done without large expense. 


It is impossible to make and enforce good laws to control 
food industries without injury to some commercial interests ; 
how much more should that largest burden of commerce 
which constitutes the first necessity of life and whose purity 
affects all health have eminent domain over the profits of 
adulteration and false labeling? 


We have made an earnest effort during the past year to 
gather the best authority from all sides, in order to ex- 
change ideas, arrive at conclusions and get the facts before 
the people to be acted on by public opinion. Let the dis- 
cussion be frank, and let it not be counted an offense if evi- 
dence is attached, if opinions are disagreed with, if false po- 
sitions are exposed, or the work of commissioners and experi- 
ments of scientists criticised. This congress has some far 
reaching problems to consider; the adulteration and false 
branding of foods in general, purifying alcoholic beverages, 
the baking powder fight, the exposure of experiments that 
have been made for the purpose of defending unsafe prac- 
tices in the food industries, the adoption of standards and 
recommendations for needed legislation. This congress 
should be a beginning of a frank understanding between food 
control authorities and food manufacturers and extended in- 
ternational conference and co-operation in the work of con- 
trolling the adulterations in and raising the standard of the 
world’s food. 





Signs in street cars all remind us 
We may spend our little dime, 
And by eating fifty health foods 
Shuffle off ahead of time.—Ex. 
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Canned Corn. 


The fact that the corn crop of this country, as a 
ripened cereal for home consumption or export, plays 
such an important part in its general business and 
prosperity tends somewhat to obscure and subordinate 
the crop of unripened sweet corn that now figures so 
largely in the grocery trade—the canned green corn 
of commerce. The business is only about half-a-cen- 
tury old and it did not acquire great importance until 
years comparatively recent. 

In 1890, for instance, the total pack of green corn 
in the United States and Canada was only 1,588,860 
cases ; in 1900 it had swelled to about 6,000,000 cases ; 
but it varies widely, of course, according to the seasons. 
This year there is a marked increase in the pack both 
of New York and Maine (the latter’s figures including 
also the output of Vermont), the combined pack of 
the two sections reaching about 1,400,000 cases, ac- 
cording to the most reliable estimates. This is an ad- 
vance from 966,000 cases in 1903, and is almost equal 
in volume to the entire pack of the United States and 
Canada fourteen years ago. Still, it will represent ac- 
tual deliveries of only about 75 or 80 per cent of the 
advance orders.—New York Commercial. 





SACCHARINE-Monsanto is economical and a labor 
saver. Monsanto Chemical Works, St. Louis. 
Branches, New York and Chicago. 





The Oyster Vindicated. 


Richard Guenther, our consul general at Frankfort, 
Germany, has transmitted to the Department of Com- 
merce and Labor at Washington a piece of news which 
will be interesting to the patrons of every lobster pal- 
ace in the land. The Frankfurter Zeitung of Aug. 1 
contained correspondence from Paris stating that a 
regular campaign was waged against the oyster last 
year. It was alleged that the noble shellfish trans- 
mitted the bacilli of typhus, typhoid and other diseases. 
Mr. Guenther goes on to savy: “The Journal Officiel 
now publishes the report of Prof. Alfred Girard, in the 
name of the sea fishery commission appointed by the 
secretary of the navy, which clears the ovster of all 
charges, and expressly declares that they are eatable at 
all seasons, as they cannot transmit any disease to hu- 
man beings.” 

The New Yorker will now he able to order his blue 
points or Cape Cods, the Philadelphian his Morris 
Coves, the Parisian his Ostends or Cancales and the 
Londoner his natives, none daring to make them 
afraid. The agitation was a lively one while it lasted. 
Men of science in Europe were very much interested. 
and at one time it looked as if a great industry would 
be destroved and a valuable staple removed from the 
bill of fare of the careful. 

This is a hacteria-ridden age. We have been taught 
to look on everything with suspicion. The removal of 
milk and the oyster from the list of transmitters of 
certain dreaded diseases marks a step in the direction 
of greater peace of mind. We ought to be particularly 
grateful to those who have enabled the bivalve to leave 
the court without a stain on its character. 





The use of SaccHARINE-Monsanto would not be 
prevented should either the McCumber or Hepburn 
pure food bills, now hefore Congress, become law. 
Monsanto Chemical Works, St. Louis. Branches, 
New York and Chicago. 


Do you know that Window Space 
properly utilized 
is the most valuable medium of publicity in the world, the most conveni- 


ent and desirable, calculated to meet the requirements of the con. 
servative, dignified business man who desires advertising. 


Some Reasons Why 
All other advertising space must be purchased or rented. 
Window Space, infinitely more valuable, COSTS NO- 
THING. 


All other advertising space is for temporary use. 
Window Space constitutes the direct opposite, PERMA- 


NENCY. 


No other advertising space has the article itself behind it. 

Window Space HAS YOUR GOODS BEHIND IT, also the 
dealer behind it. 

All other advertising space costs time and money to keep it in force. 

Window Space is EVER IN GOOD REPAIR and bright; 
dealer does it himself. 

All other advertising space is practically ‘‘dead”’ at night. 

Window Space ‘WORKS OVERTIME”’ night and day; 
dealer pays the illumination. 

All other advertising space involves large expenditure, risk and 


uncertainty. 
Window Space affords maximum results at minimum cost 


and is certain. 


How to Best Employ a Meyercord Window Sign 


It is imperative and essential to your success to get a good one— 
the day of cheap “‘stickers’’ has passed. 

Get the biggest and handsomest sign you can afford. 
paper or bill-board concern gave you space free, you would cover it 


all, wouldn’t you? 


If a news- 
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Every large canner and packer should use it. 


Get behind this sign with the same interest and enthusiasm you 
would place behind any other big earning power—get your salesmen 
behind it. The right sort of a Window Sign is in every way worthy 
of your serious consideration and heartiest co-operation. 

Cheap signs command no special attention, lack power of influ- 
ence, lack character, and the dealer doesn’t want them. 


THE MEYERCORD COMPANY 
MANUFACTURERS 
1108-1110 Chamber of Commerce Bidg., 
CHICAGO, ILL., U. S.A. 


Main Office, 











THE CANNER AND DRIED FRUIT PACKER. 


The General Situation of Food Adulteration. 


PAPER READ BY JULIUS HORTVET AT THE PUBB FOOD CONGRESS HELD 
AT ST. LOUIS, 


There have been times when to speak of food adulteration 
has conveyed chiefly the idea of admixture with harmful in- 
gredients. While that view of the matter has not yet entirely 
passed out of the mind, it is to-day quite generally under- 
stood that the great mass of food adulterations are harmless, 
so far as the public health alone is concerned. Throughout all 
discussions of these questions it is not necessarily suggestive 
of biased opinion if it is often repeated that to-day, as in times 


past, men adulterate foods simply to make money. That is, 


a safe proposition on which all can take a common stand, and 
with this in mind it is no surprise to learn that;human greed 
has often been so strong that men have not hesitated to use 
substances far more harmful than powdered sand, or ground 
nut shells, or chicory, in the adulteration of foods. It is only 
necessary to refer to the history of food adulteration in 
Europe, or in America, to show that the manufacturers of 
adulterated foods have shut their eyes to the effects of adul- 
terants on the human system, and have had their eyes open 
solely to the question of profits Is a given substance a suc- 
cessful substitute or makeweight, is this or that compound an 
effective food preservative, and does a certain coloring matter 
produce the desired effect These are the questions which have 
chiefly been considered, hence we are not surprised at the use 
of chrome yellow and vermilion for coloring candy, picric 
acid for coloring liquors, and wood alcohol in the manufac- 
ture of flavoring extracts But these are only a very few of 
the many illustrations which could be given, yet they indi- 
cate that as an historical fact these manufacturers have not 
been noted for a disposition to stop first to investigate a com- 
pound, before admitting it as an ingredient in foods The 
adulterator has ever been concerned first with his profits; if 
he has modified the quality of his products, whether for better 
or worse, it has been done in order to increase his sales; and 
whenever he has added, whether knowingly or not, certain 
harmful substances, he has done it simply for money. So it 
has been down to recent times in the case of these chemical 
preservatives and coloring compounds. They were first ac- 
cepted and became popular on account of the increased profits 
attending their use. A quick, short-cut process of preparing 
and preserving foods has appealed to the money-maker as 
much to be preferred to the slower, though more natural and 
time-honored method with which we are all acquainted. Then 
also have been considered the vast possibilities for coining 
money which underlie these processes of deception, for there 
is no denying the fact that materials have been known to 
enter into the composition of foods, when such materials were 
in a state of semi-putrefaction, and that these antiseptics and 
coloring matters have served here an excellent purpose from 
the view-point of the adulterator. These are facts that have 
been so often repeated as to be commonplace; they scarcely 
need mentioning, and they have been given only for the pur- 
pose of directing attention to what seems to be the chief ques- 
tion involved in these discussions regarding antiseptics ‘and 
coloring matters in food. 

The use of harmful substances has been checked from time 
to time as a result of complaints from the consumer; pure 
food Jaws have been enacted; punishments and penalties have 
been inflicted, but each time that the evil has been destroyed 
in one place, or in one form, it has reappeared in some other 
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place in another form. Conditions have, however, improved. 
The steps have been, as a rule, from the use of the more 
harmful substances to substances of a less harmful nature, 
and the public has been by degrees freed from the danger of 
consuming poisons. The more toxic antiseptics have to a 
great extent given way to those which are less open to objec- 
tion, and in place of the poisonous metallic coloring com- 
pounds and the coal-tar dyes, we seem to be coming to a more 
prevalent use of a limited class of supposedly harmless vege- 
table colors. But with these apparent improvements, is the 
real evil disappearing? I am strongly of a conviction which 
compels me to say, NO. We are not yet far removed from 
the first and chief question as to why these substances are 
used, hence we are still confronted with the dangers which 
beset the people of several generations past. The answers to 
these questions are the same to-day as they were ten or twenty 
years ago, and it is scarcely necessary to repeat arguments for 
and against the use of chemical preservatives and artificial 
coloring compounds in foods. These arguments have been 
so fully and so frequently threshed over that they should be 
well understood by all intelligent persons. When all argu- 
ments are sifted and balanced, there remain certain dominant 
facts which experience teaches us we cannot overlook, facts 
that we now fully realize without attempting to put them 
in words. All these preserving and coloring compounds are 
foreign to the foods in which they are used, in relation to the 
digestive processes many are unnatural in their effects, and at 
best they can only be regarded in the light of emergency ex- 
pedients Their well-nigh universal use, as carried on in 
recent years, is simply a result of greed and false opinion run 
rampant ; they have been employed lavishly and without dis- 
crimination, and as a consequence there has resulted demorali- 
zation in the manufacture of our foods and beverages. To 
any one who will stop to consider the extent of the evil, the 
situation will at times appear disgusting Let a manufacturer 
but devote a day to one of the state food laboratories while 
these foods and beverages are run through the course of 
analyses for dyes and antiseptics, and the result will be that he 
will feel the need of reform in certain methods of preparing 
foods and drinks. For my part, I have lost much of my relish 
for fountain goods, and it matters not whether they now use 
the vegetable dyes instead of those of coal-tar origin I look 
askance at all so-called brandies or wines, whether intended 
for common use or for sacramental purposes, and as for these 
gaudily colored jellies, jams and preserves, I prefer not to 
think about them more than is absolutely necessary. In many 
respects we are doubtless superior to our savage ancestors, 
but when it comes to the use of paints, it has been said that 
while they painted their faces, we now paint our foods. Then, 
is there not to be considered the consequent staining of our 
internal organs and the possible ultimate effect on the com- 
plexion of the race. So I will say that we are in a stage 
which, if not barbaric, is at least a survival of the barbaric, 
and that we have here another illustration of suppression of 
an evil practice in one form only to find it crop out at a 
later though very remote date in another form The anthro- 
pologist will point it out without fail as one of the curious 
facts in the history of the race. From the frescoed savage 
to the consumer of painted and embalmed foods is a long step, 
to be sure, but it is only a step. 

And so the situation is difficult as well as interesting, and 
even amusing, for on the one hand is the savage or semi- 
savage taste, and on the other hand the mania for the al- 
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mighty dollar. The problems involved in the control of 
acquired political dependencies are not so very different in 
kind, though they are in degree. There is public sentiment 
here to set right and there is greed to control; there are broad 
questions of policy to consider; there is room for the exercise 
of judgment, and there is constructive work to be done. Noth- 
ing can be permanently gained and much may be lost by hasty 
or radical measures. There is room here for careful thought 
and study; fairness and due credit are due to all classes who 
in one way or another may be interested in these questions. 
| -believe the better class of manufacturers realize the need 
of reforms. They are not working solely for money and 
many have expended valuable time and means in order to 
improve their products. The services of science are becoming 
better understood and appreciated by them, and they are work- 
ing in harmony with the best ideas that have been evolved. 
For the time being, and as a step toward better conditions, it 
scems imperative that the use of these antiseptics and color- 
ing matters should be kept under intelligent control. It seems 
to me, however, that we should reverse our attitude toward 
these coloring and preserving compounds. They should be re- 
garded as guilty until proven innocent. The history of this 
question and present conditions seem to warrant this policy. 
Let no compound be permitted in a product intended for food 
or drink unless it is by competent authority pronounced 
harmless; all compounds concerning which there is doubt, 
or concerning which nothing is known, should not be per- 
miited. In the meantime, however, immediate steps should be 
taken to restrict the coloring and preserving of foods and 
beverages. This is unfair discrimination at the present time. 
These substances are permitted in some classes of products 
while others are under restriction. There is need of a re- 
classification in order that the contemplated reforms may 
he carried out without undue harm to vested interests, and 
a good beginning can certainly be made with a large class of 
products which should hereafter be entirely free from artifi- 
cial coloring and preservatives, and concerning which it may 
well be legislated that if they are so adulterated they shail 
not be sold. 





SACCHARINE-Monsanto never loses its sweetness. 
Monsanto Chemical Works. St. Louis. Branches, New 
York and Chicago. 





New Patents and Trade-Marks. 


The following are the patents of interest to the can- 
ning trade issued by the patent office since our last 
report: 

771,372—Packing case. Alfred T. Kruse, Lodi, 
Ohio, assignor, by mesne assignments, to the Amer- 
ican Steel Packing company, Defiance, Ohio. Filed 
Oct. 13, 1902. Serial No. 127,044. (No model.) 

771,413—Bottle-capping machine. Henry S. Brew- 
ington, Baltimore, Md., assignor to National Cork 
and Seal company. Filed June 2, 1903. Serial No. 
159,802. (No model.) 


771,038--Fruit renovator. Henry Hornby, John W. 
Hornby and Bert Hornby, Egan, S. D. Filed Dec. 
1, 1902. Serial No. 133,523. (No model.) 

771,664—Bottle-washing machine. Anders _ .\. 
Pindstofte, Copenhagen, Denmark. Filed April 17 
1902. Serial No. 103,402. (No model.) 

771,697—Can opener. Andrew F. Bethge, Omaha, 
Nebr. Filed Feb. 20, 1904. Serial No. 194,538. ( No 
model. ) 

771,765—Apparatus for canning and cooking goods. 
‘ihomas M. Brown, Springfield, Mo. Filed March 14, 
1904. Serial No. 198,179. (No model. ) 

TRADEMARKS. 

43.442—Canned fruits and vegetables. The Artic 
Mining and Trading Co., Teller, Alaska Territory. 
Filed April 22, 1904. The words “The Artic.” Used 
since July 1, 1gol. 

43,452—The Conneaut Can company, Conneaut, 
Ohio. Filed Aug. 15, 1904. The representation of a 
red hoop and the words “Red Hoop” used singly or 
together. Used since February 20, 1902. 





SACCHARINE-Monsanto is healthful, economical, 
uniform. Monsanto Chemical Works, St. Louis. 
iiranches, New York and Chicago. 





Winter Apple Crop is Cut Down 


The winter apple crop of the United States will not 
prove as liberal as was expected. Very complete ad- 
vices have come to American agriculturist from the 
principal commercial apple producing sections of this 
country and Canada. Probably the most important 
jactor in the reduction of crop prospects for winter 
stcck was the gale that swept over the east at the open- 
ing of October. 

This wind was general for a distance of several hun- 
dred miles, notable in Pennsylvania, raging with par- 
ticular intensity in the Empire state and in many parts 
ot New England, reaching as far north and east as the 
Annapolis valley in Nova Scotia. Hundreds of thou- 
sands of bushels of winter apples that were just in con- 
cition for pickers were whipped from the trees. A 
moderate proportion of this fruit may be saved, being 
Larreled as seconds, but in spite of this the quantity 
lost or damaged is necessarily enormous. 

Late advices from leading apple growing counties 
of New York show that early reports of damage by 
storm were not overdone. In fact, high winds proved 
practically general throughout the entire apple growing 








Let us tell you why such a very large number of Canners use STEK-O 
and why they use so many thousands of pounds every year 


CLARK PAPER & MFG. CO., ROCHESTER, N. Y. 
30 Agencies, United States and Foreign 











THE SOLVAY PROCESS 60.'S 
Chloride of Calcium 


PRACTICALLY CHEMICALL PURE 
STRENGTH, COMF i N ¥ 


Specially adapted for the Continuous Calcium Process of Canning 


St LARGEST CANNERS ES 


THE CARBONDALE CHEMICAL CO. 


NEW YORK. 141 Broadway CARBONDALE. PA CHICAGO, 61 Portiand, Bk 
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A Dew Gants Press 





CUTS ten tops or ten bottoms or five tops and five bottoms at each 
stroke; finishes sheet in two strokes and does not leave any scrap in 
center. No feed to bother with; nothing to get out of order. One 
good operator will easily do as much as six operators with single presses. 





WE are prepared to equip plants complete for MAKING CANS for 
any purpose, with either automatic or semi-automatic machinery. 
WATCH FOR OUR ADS. in this papar, as they will illustrate new 
and up-to-date can machinery. Always pleased to answer inquiries. 


Consolidated Press § Cool Co. 


90-92 North Clinton Street Chicago, IIlinois 
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section of the state, and there is no doubt in the minds 
of both buyers and sellers that the crop of fine winter 
apples will fall short of September expectations. A 
direct result of the gales has been the overworking of 
cider mills, and the flooding of local markets with 
medium to inferior quality apples. While this may 
exert a depressing effect on fall stock for the next few 
weeks, it should not continue to the detriment of the 
market for fancy winter apples. 

Reports indicate that the storm did heavy damage 
in Columbia, Cumberland, Schuylkill, Lebanon Cen- 
ter and Susquehanna counties, Pa., some growers esti- 
mating losses on prime winter stock at 25 per cent or 
heavier. It has been acknowledged all along that the 
Virginia crop is exceedingly light. One Bedford 
county grower says it is the worst in twenty years. 
The greatest damage by wind in New England was in 
western Massachusetts, Connecticut and Rhode Island. 
Heavy frosts caused more or less loss in Maine. In 
Nova Scotia advices continue to tell of the damage to 
apples through fungus, this now very evident at eve 
of harvest, and on top of this comes the gale. In 
Ontario there is a very heavy yield of fall apples, but 
only an average supply of fine winter fruit in sight. 

The situation farther west shows no _ material 
change from what was earlier recorded in American 
Agriculturist. Dry weather has caused apples to wilt 
more or less in several Ohio counties, and others re- 
port fungus. In Tuscarawas the quality of the crop, 
on the other hand, is said to be the best in years. The 
Illincis and Missouri situation is in favor of sellers, 
that is, as far as winter stock is concerned. It has 
been a self-evident fact for some time that the western 
Illinois and Missouri winter apple crop would be very 
close to a failure. In the latter state there appears to 
hep lenty of inferior stock. Officials of horticultural 
associations in these two states allege that less than 
25 per cent of a normal output will be fit to go into 
barrels. The Wisconsin crop is good, but this cuts 
little figure from the fact that Wisconsin is usually an 
importer and not an exporter of winter apples.— 
American A griculturist. 





Shortest Line Cleveland to St. Louis. 


The Big Four has the shortest line from Cleveland 
to St. Louis by 20 miles in distance and half an hour 
in time. This is owing to the completion arid opening 
of the Hillsboro cutoff. 

This new line has been under construction for a 
number of months and in becoming available affords 
the Big Four an advantage of much value. It has 
been built with great care and at considerable cost, and 
with due regard for the highest standard of operation. 
The popularity of the Big Four should be correspond- 
ingly enhanced. 





SACCHARINE-Monsanto can be used wholly or 
partly to replace sugar. Monsanto Chemical Works, 
St. Louis. Branches, New York and Chicago. 





Doesn’t Cause Rust. 


Tinnol an adhesive for pasting labels on tin, made 
by the Arabol Mfg. Co., 100 William street, New York 
City, owes its popularity with canners in the first place, 
of course, to its sticking qualities; but likewise in oth- 
er respects it compares favorably with the adhesives in 
common tse, as it produces no rust spots on the tin 
and does not discolor the labels. 


Prunes and Raisins. 


There have always been many growers who have in- 
sisted that the way to market prunes and raisins was 
to place them in cartons of convenient size, attractive 
appearance and uniform good quality and ‘“‘push” them 
as other special food preparations are pushed. This 
contention seems to be well established by the phenom- 
enal sale of prunes which began as soon as the depart- 
ment stores took them up and began to advertise them 
as they advertise other specialties. There is reason in 
this view. How many packages of any of the well- 
known “breakfast foods” does any one imagine would 
be sold with only such advertising as is given to the 
natural grains from which they are produced? The 
cost of cartons is trifling. It is less than the waste of 
handling prunes in bulk, and therefore economical. 
The two-pound package is convenient and adapted to 
the demand of city families, which prefer to buy in 
small quantities and get their goods fresh. There is 
no fruit more acceptable to the majority of people than 
dried prunes of good quality, properly prepared, and 
their sanitary qualities are understood by everybody. 
Our output of prunes have come to be a large one, but 
we do not yet produce half what the American people 
ought to eat for their own good, and would eat if they 
were properly brought to their attention. Our own 
department stores have now energetically taken hold 
of this product and also of raisins, and their astonish- 
ing success right in a prune country shows what could 
be accomplished in the eastern states, where prunes are 
more of a rarity. 

Advertising pays and pays handsomely when the 
article advertised is good. The breakfast foods sell 
because their uniform quality can be absolutely de- 
pended on. If you like the first you get you will like 
all that you buy of the same brand thereafter. For 
this reason none but the very best prunes should be 
offered inthis way. The size is not of so much con- 
sequence. Small prunes taste exactly like large 
prunes, and at the relative price are more economical. 
But there is one thing to remember: The merchants 
and growers do not pay the cost of the general adver- 
tising of special products. That is invariably borne 
by the producers. It must be so in the case of prunes 
and raisins. The proposal that the transportation 
companies shall use a portion of the money received for 
freight on prunes as an advertising fund to create a 
market for the product is well worthy of consideration. 
—San Francisco newspaper. 


Cooked Flour Paste 
$1.50 


Ready for use - - Specially prepared for can labeling by hand or machine 














per barrel 





1 supply more Canning Factories with paste than any other two 
Paste Makers. WHY ? BECAUSE I give you 
goods that are satisfactory. 4] BECAUSE | give you prompt shipment. 
{ BECAUSE | give you full weight, 250 Ibs. net, gross weight 270 Ibs. 
per barrel. “{ BECAUSE I ship in good clean barrels. ‘| BECAUSE 
my paste will keep for a long time without moulding or souring” 


CHICAGO PASTE FACTORY 
J. W. MEYER, Proprietor ESTABLISHED 1891 
127 INDIANA ST., CHICAGO 
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Want Advertisements. 


To Insure Insertion Under This Heading Copy for Want Advertisements Should be in This Office 
Not Later Than Tuesday. 








WANTED—POSITION IN A CANNERY FOR THIS 
winter; three years’ experience. Address J. S. MusskL- 
MAN, Rouks, Pa. 





WANTED — A FIRST-CLASS CORN PROCESSOR TO 
go to Indiana. Address H. S. Griccs, 42 River St., 
Chicago. 





WANTED—TO CORRESPOND WITH A GOOD, RE- 
liable man who thoroughly understands canning con- 
densed milk. Address, H. H. H., care THE CANNER. 


FOR SALE—ONE CROSBY BODY FORMER AND 
Lock Seamer in good order. Four Stevenson Triple 
Can Testers. One Baldauf String Bean Filler. 
Address, THE SEARS & NicHoLs Co., Chillicothe, O. 





CONNECTICUT GROWN SEED CORN. 


FALL PRICES NOW READY — OUR CROP FAIR 
yield, excellent quality, high vitality assured. Write 
for quotations. Remember Connecticut grown corn 
contains more starch and sugar than that grown else- 
where. Address, THE EVERETY B. CLARK Co., Mil- 
ford, Conn. 








WANTED— SITUATION AS PROCESSOR AND MAN- 
ager of canning factory for 19/5, by one that under- 
stands processing of all kinds; first class manager of 
help; can give best of references. Address “B. B.” 
care of THE CANNER. 





FOR SALE ABOUT 200 BU. NICE ZIGZAG EVER- 
green seed sweet corn; new crop; just the seed you 
want to pack fancy corn; write for sample and price. 
AUBURN CANNING Co., Auburn, Neb. 





SEED PEAS—Surprise, Alaska, Horsfords. 

TRUE STOCK GROWN UNDER OUR OWN SUPERVI- 
sion from pedigree stock seed. Quotations and samples 
on application. Ask for catalogue. 

VAUGHAN’S SEED STORE, 


New York. Chicago. 





FOR SALE—A FIRST-CLASS CANNING FACTORY, 
in good condition, located at Berrien Springs, Mich.; 
fruit plentiful; cost about $18,000.00 This factory will 
be sold at public auction at the above place on Novem- 
ber 11, 1904. Correspondence of prospective purchasers 
solicited by WILLIAM H. ANDREWS, Benton Harbor, 
Mich. 





FOR SALE—BEST LOCK SEAMED CANS ON THE 
market; fully guaranteed; 3 lb size $17.25 per thousand; 
2 1b size $13.50 per thousand. Good strong Shooks, 3-ib 
size 7c each, 2 lb size 5%c each, prompt shipment. 
Best white oak iron hooped Pulp barrels at $1.35 each. 
All for immediate shipment. Only a few left. Ad- 
dress, J. D. SHEARMAN, Indianapolls, Ind. 





= 

FOR SALE—ONE OF THE BEST CANNING FACT- 
ories in the South. All machinery of the latest pattern 
and one year old, just as good as new; located at Dyer, 
one of the best farming and truck gardening places in 
Western Tennessee, and‘on Mobile & Ohio R. R. Can 
get 1,000 acres tomatoes, fine quality, and same amount 
of corn raised; am going into another business, which 
is reason for selling; abundance of cheap labor; easy 
ie toright person. Address J. T. Starr, Dyer, 

enn. 


EVERGREEN SWEET CORN SEED! 

THE NEW 1904 CROP IS JUST ABOUT SAFE IN THIS 
vicinity. Ears well developed, generally straight- 
rowed, kernels remarkabiy free from worm ravages; 
there is very little smut in the fields. Nebraska sweet 
corn again proved by this year’s result that it is a 
plucky vigorous seed. Canners and growers of sweet 
corn kindly requested to correspond with undersigned 
for prices and other desired information. A. C. 
LEDERMAN, Grand Island, Nebraska. 


CODE BOOKS, 


IN RESPONSE TO SEVERAL INQUIRIES, WE HAVE 
arranged to accept orders for any and all Codes pub- 
lished, other than those intended for strictly private 
use. We cannot discount publishers’ prices, but by 
reason of prompt service, free delivery, and saving you 
the inconvenience of separate order to each publisher, 
this bureau of distribution will, it is thought, prove use- 
ful to all. Send in a memorandum of your requirements 
at any time to O. L. DEMING, care CANNER AND DRIED 
Fruit PACKER. 








MONEY LOANED ON CANNED GOODS BY WAKEM 
& McLaughlin, Inc., Chicago. Our ten warehouses 
give us the largest storage plant in America west of 
New York, and we make a specialty of storing CAN- 
NED GOODS. Westore fully 75% of all canned goods 
stocks stored in Chicago, whether by packers or jobbers. 
We get the business because our warehouses are of even 
and warm temperature throughout the winter and be- 
cause we have the best facilities, ARE RESPONSIBLE, 
furnish free delivery by rail and boat; also do labeling 
when desired. It is as important to be assured of the 
responsibility of the warehouse where you store your 
goods as to investigate the soundness of the bank 
where you desposit your money. It is much cheaper 
for the packer to store his surplus goods in Chicago— 
WHERE THEY ARE ON THE SPOT—than to carry 
them at the factory, where he assumes his own respon- 
sibility, pays a high rate of insurance, and in addition 
may have to keep a fire going to prevent damage to the 
goods by frost. Canned goods on the spot command a 
premium yery often of 5 tol0e a dozen over goods at 
packer’s plant. References, all canned goods brokers, 
shippers and jobbers in Chicago. Addess for rates and 
further information, WakEM & MCLAUGHLIN, Inc., 
Chicago. 








The Banner Blue Limited. 


The first trains ever built up to a Pullman standard 
for daylight service in this country have been placed 
in operation on the Wabash line between St. Louis 
and Chicago, leaving St. Louis at 11 a. m. and Chicago 
at 11:03 a. m. dailv, making the run in eight hours, 
even time. They are known as the “Banner Blue Lim- 
ited,” and are the most costly day trains ever con- 
structed. The fact that they supersede trains which 
cost. but little less, is in line with the aggressive policy 
of the Wabash, inaugurated by President Ramsey 


several years ago, and it is said these trains are to be 
followed by other surprises and improvements in the 
Wabash passenger service. The “Banner Blue Lim- 
ited,” officials say, represents a new policy in railroad 
traffic, which is to afford the person who travels by day 
the same convenience as the man who goes at night by 
sleeper. 

Each train will consist of four cars, a combination 
baggage car and smoker, a combination coach and 
chair car, a combination diner and buffet, and a com- 
bination parlor and observation car. 
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They are painted in royal blue and gold. The in- 
terior finish is African mahogany throughout, and the 
decoration is holly inlaid. The entire train will be 
lighted by electricity from a consolidated generator of 
the Gould patent, deriving its energy from axle mo- 
tion. The plan of lighting is new. There are two 
rows of incandescents along the side of the car, one 
just above the passenger’s seat, and the other at the 
lower line of the roof arch. Each light may be turned 
on or off at the pleasure of the passenger, so that he 
can read with pleasure or doze without disturbance, 
according to his mood. The storage batteries will sup- 
ply a current 15 hours after the train has stopped. 

The diner and cafe car is said to be the most ex- 
pensive car of its kind ever constructed. It has a 
private dining room, accommodating six persons, sep- 
arated from the main room by ornamental arches. The 
chairs are high back with rush bottoms, and the tables 
are of solid mahogany. At one end is a cafe and 
smoking room for gentlemen, where four can dine, 
and as many as six sit and smoke. The dining cars 
will be a permanent feature of the “Banner Blue Lim- 
ited,” and will make the entire run every day in both 
directions between St. Louis and Chicago. 

The “Banner Blue Limited” is probably the high- 
est product in the combination of wealth, skill in me- 
chanics and art in construction that it is possible to 
attain. 





One pound SaccHaRINE-Monsanto saves the room 
and labor necessary to handle 500 pounds of sugar 
and gives equivalent sweetness. Monsanto Chemical 
Works, St. Louis. Branches, New York and Chicago. 


Prunes Not Used as a Staple. 


_ Though reluctant to admit it and stubbornly fight- 
ing against odds, packers and dealers in cured fruits 
are confronted with the fact that the consumption of 
prunes and raisins, the two more important articles in 
their market is not keeping pace with the supply, 
says the New York Journal of Commerce. Whether 
or not the public’s taste has been diverted from these 
iruits is a question of constant speculation among 
them, but whatever the cause may be the present prices 
of both prunes and raisins are simultaneously the low- 
est they have been in years, and even with this induce- 
ment to buy there appears to be no prospect of suf- 
ficient inroads on the supplies to bring any relief. 

Growers on the Pacific coast have been feeding 
prunes to the hogs. The current price is on a I 1-3 
to 1% f. o. b. bag basis for the four sizes, which is 
explained by any number of different theories, but the 
cause as explained by one of the best students of the 
situation is that people are not using prunes to the 
extent they have in past years. It is explained that 
prunes are consumed principally in rural districts and 
among the poorer classes in the cities. Neither of 
these are using prunes to the extent as a staple, it is 
claimed, that they have in the past, and this is espe- 
cially true as far as the farmers are concerned.—Cali- 
fornia Fruit Grower. 





The telephone and the electric light were opposed 
when first. introduced; so was SACCHARINE. Time 
develops and progress forces them into use, then their 
advantages are fully appreciated. Monsanto Chemical 
Works, St. Louis. Branches, New York and Chicago. 








G. A. Poppelbaum & Co. 


36 LA SALLE STREET, CHICAGO 


MANUFACTURERS OF 


Glass 


JARS, BOTTLES 
AND TUMBLERS 
for Canners and Pack- 
ers of Food Products 





WE MAKE A SPECIALTY OF 
VACUUM JARS 


Write us for prices 
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THE VULCAN DETINNING CO. 
157 Cedar St., NEW YORK, ano STREATOR, ILL. 
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66 l Ol i 99 675 Degrees 
Valve- CINE Fire Test 
MASTER MECHANICS, Purchasing Agents, Engineers and 
Practical Builders of costly Steam Plants and Locomotives, etc., 
will be pleased to know that a Lubricant is now produced of such 
extraordinary high fire test as to make it proof against the great 
heat to which it is subjected, and is therefore,a PERFECT 1n- 
bricant where products of lower grade and fire tests pass off at 
once, leaving. the parts one to wear, or greatly increasing the 
onsumption of oil, 8 a product in the high- 
c ion of oil, “VALVE-OLEINE” i duct in the high 
est state of filtration, is of the greatest viscosity, is entirely free 
from acids and absolutely non-corrosive and without doubt the 
finest and most thoroughly reliable CYLINDER LUBRICANT 
now on the market, and will a 200 to 300 per cent 
more than products of lower test. It is not only the BEST 
but the most ECONOMICAL Iubricant. Manufacture and sale 
controlled exclusively by 
The Reliance Oil 6 Grease Co., Cleveland, O. 
Cable Address “Oleine,” Cleveland, Ohio, U. S. A. 
Private Code, Lieber’s, and A. B. C., 4th Edition. 


Agents wanted here. Write for full particulars and our new cata- 
logue of large line of products. mples free. Send 2c stamp for 
“Gems of Art’’— F ree on application direct from machinery usere. 
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The Automatic Calcium Processing 
Systems, Installed this Season, are Giving 
Satisfaction in Every Way 


























View of train at our factory loaded with Calcium System Tanks 


Testimonials 





CIRCLEVILLE, OHIO, September Ig, 1904 


DANIEL G. TRENCH & CO., 
CHICAGO, ILL. 
Gentlemen :—In reply to yours of recent date as to what we 
think of the Calcium System will say, after using the system at our 


two plants that we think the Calcium System far ahead of, the retorts | 
as to uniformity in cook, safety against swells, ease of manage- 


ment, and prefer it in every way to the retort system. 
Yours truly, 


[Signed] R. G. McCOY, Pres. 


CIRCLEVILLE, OHIO, September 22, Igo4 


DANIEL G. TRENCH & CO. 
CHICAGO, ILL. 

Gentlemen:—In answer to your inquiry of recent date as to 
what our opinion is of the Calcium System, will say that this is our 
first season for the use of same, having heretofore been accustomed 
to the retort system ; and as we are now just about through with the 


| pack, will say that the system is so simple and easily managed that 
| we did not have any worry that the corn would not all be properly 


processed, as you do with the old method of processing corn. ‘I he 
system is unform throughout and you are not bothered with swells 
as with the retort system of cooking; and from the experience we 
have had with it prefer it to any other we have used. 
Yours truly, 
CENTRAL OHIO CANNING COMPANY, 
[Signed] Irvin F. Snyper, Secretary 





Sprague Canning Machinery Co. 


DANIEL G. TRENCH & CO., General Agents. 
42 River Street, CHICAGO, ILL. 
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- Tomato Machinery 





Improved Jersey Queen Tomato Filler 


Makes great improvement and saving in packing tomatoes. 
Does not mash the fruit. 














We make a full line of Tomato Canning Machinery, Scalders, Fillers, Exhausters, Etc. — — 


Sprague Canning Machinery Co. 


DANIEL G. TRENCH & CO., General Agents 
42 River Street, CHICAGO, ILL. 
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Tomato Machinery 





Baker’s Dump Tomato Scalder 














We make a full line of Tomato Canning Machinery, Scalders, Fillers, | Exhausters, Etc. 








Sprague Canning Machinery Co. 


DANIEL G. TRENCH @& CO., General Agents 


42 River Street, CHICAGO, ILL. 










40) THE CANNER AND DRIED FRUIT PACKEP 





The Hawkins Capper 


The Standard Capping Machine of America 
















































































The Hawkins Power Hoist and 
Carrying Machine 


The most simple, durable and effective hoist on the market 

















= We make a full line of Processing Kettles, ‘Retorts, Etc. 





Sprague Canning Machinery Co. 


DANIEL G. TRENCH G&G CO., General Agents 


42 Riwer Street, CHICAGO, ILL. 
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° =w_—_—=_eIf it’s used in a Canning Factory 
un rie we can furnish it. 

















Peeling Checks 





WRGSIRSAA, 





Tillery Capping Coppers 


Wire Tomato Scalding Basket—Used where the 
scalding work is done by hand 


=== 


Can Tongs 





Special Tomato 
Peeling Knife 
(actual size) Wooden Peeling Buckets Fibre 












Soldering Coppers Tipping Coppers 














Sprague Canning Machinery Co. 


DANIEL G. TRENCH & CO., General Agents 


42 River Street, CHICAGO, ILL. 














Ganning Factoriés 





In Kentucky, Tennessee, Mississippi, Alabama, 
Georgia, North Carolina, South Carolina, Vir- 


ginia, Southern Indiana and Southern Illinois 
in the regions reached by the 


Southern Railway 


and 


Mobile & Ohio Railroad 


will be found splendid locations for Factories 
Canning Fruits of ALL Kinds, Tomatoes, As- 
paragus and other Vegetables. Farmers are 
ready to make contracts for produce. Towns 
will encourage factories. The transportation 
facilities to distributing and consuming mark- 
Fruit and truck growers will 
Write for information 


ets are good. 
find the finest locations. 


M.V. RICHARDS 


Land and Industrial Agent 
WASHINGTON, D. C. 
Chas S. Chase, Agent M. A. Hays, Agent 


722 Chemical Bldg., ST. LOUIS 225 Dearborn Street, CHICAGO 
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QUICK! 


PANDORA, O., June 9, 1904 


PUBLISHERS CANNER AND DRIED FRUIT PACKER, 
Chicago, Il. 

Dear Sir: — You may discontinue our Want Ad. in The 
Canner, which we had inserted a couple of weeks ago. We are more 
than nionees with the results obtained, as they find JUST WHAT 
YOU WANT, and get it quick. 

Yours very truly, 


Pandora Canning & Pickling Co. 











Canning Factory Locations 


In Oklahoma and Indian Territories and the States of Missouri, 
Arkansas, Mississippi, Alabama and Texas there exist a number 
of Most Excellent Openings for Canning Factories, Preserv- 
ing and Pickling Plants and Vinegar Works, at points along the 





Particularly in the newly-settled portions of Indian Territory 
and Oklahoma traversed by the lines of the St. Louis & San 
Francisco R. R., are excellent openings for Canning Factories. 
Send for copy of our recent publication entitled ‘‘Oppor- 
tunities,” giving first-class locations for all classes of industries. 


M. SCHULTER, Industrial Commissioner, 
Frisco Building ST. LOUIS, MO. 











INDUSTRIAL 
OPPORTUNITIES 








ON THE 


LEHIGH VALLEY 
RAILROAD 








The Lehigh Valley Railroad and its tribu- 
tary lines reach the richest farming and 
fruit growing territory in the States of New 
Jersey, Pennsylvania and New York. This 
territory is within short haul of the markets 
of large cities, and freight charges are low. 
INFORMATION of available sites for 


the location of industries promptly given. 


P. H. BURNETT 


Industrial Agent 
143 Liberty Street, NEW YORK 
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for the establishment of canneries, eva- 
porating plants and allied trades and in- 
dustries would be in the South, and we can 
prove it. 

The special Southern edition of the Sea 
board Magazine of Opportunities is hand- 
somely illustrated and will acquaint you 
with conditions in detail. 

LIST of Orange Groves, Grape Fruit, 
Banana and Pineapple Plantations, Truck 
and Fruit Farms, sent free also on request. 


J. W. WHITE 


GENERAL INDUSTRIAL 
PORTSMOUTH, V 
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The Art of Canning 


—-and Preserving — 
AS AN INDUSTRY 


—————————————EEEEEeeee 
By Dr. Jean Pacrette of Paris 


Formulas and Recipes Actually Used by the 
Author and Prominent Packers. 


Price $5.00~Draft with Order 


Og 
Don't Wait 















{J In offering the canning trade this work we do so in the be- Put Your Want Ad. 
lief that it is the most complete and comprehensive of all the o 
text books on the art of canning. Send all Orders to into the CANNER 


O. L. DEMING, 22 Randolph St., Chicago, Il, 





























To-Da 


Ete, rae, a. ey np toGet Answers 


Send model, sketch or photo, for free report 


on patentability. All business confidential. 
HAND-BOOK FREE. Explainseverything. Tells 
How to Obtain and Sell Patents, What Inventions 
Will Pay, How to Get a Partner, explains best re 


mechanical movements, and contains 300 other 








subjects ofimportance to inventors. Address, 


H. B. WILLSON & CO, aft, F ©) ) 3) 
806 F Street, N. W., WASHINGTON, D.C. 3 
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H. COTTINGHAM 3’ 


For New Subscribers 
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Canning House THE CANNER AND DRIED FRUIT PACKER 








PUBLISHING CO. 


Machinery 22 Randolph Street, CHICAGO 
. @_ Please send us THE CANNER AND Driep Fruit 
and Supplies 





PackER for ONE YEAR, for which we will remit 


| 
| 
|| Three Dollars (Foreign Subscriptions Five Dollars) 
































within the next sixty days. 

MANUFACTURER AND DEALER 

Name 
CORRESPONDENCE 
SOLICITE? Address 
50144 East Fayette Street Tows 
BALTIMORE, MD. 
State 
NON y 



































American Can 
& Company » 





PACKERS REALIZE THAT GOOD CANS, WHEN 
THEY ARE WANTED AND IN ANY DESIRED 
QUANTITY, ARE INDISPENSABLE. WE HAVE 
THE BEST CANS, THE BEST MACHINERY, THE 
BEST SHIPPING FACILITIES, AND THE MOST 
CAREFUL TRAFFIC ARRANGEMENTS THAT 
YEARS OF EXPERIENCE CAN PRODUCE 








$555555555 
$355555555 












































ADDRESS 


NEW YORK : CHICAGO : BALTIMORE : SAN FRANCISCO 

















